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Prague Powder is scientifically formulated by Griffith's exclusive, 
patented process* in which sodium nitrite, sodium nitrate, and sodium 
chloride are fused together into minute, powdery-crystals. By this 
process the three sodium ingredients-are united in balanced propor- 
tions and thus assure positive tontrol over the curing action of the 
pickle—in any quantity. 


Consequently, when you use Prague Powder—the only fused cure— 
you are relieved of the difficult problem of trying te distribute equally, 
by dry mixing, the greatly unequal quantities of each of the sodium 
ingredients used. Therefore, when you _yse-Prague “Powder you can 

definitely depend on the preserving quality of your 
curing pickle which simultaneously develops an 


1. In these tanks the bulk ,.,. 4 = appetizing color that does not fade—without risk 
sodium nitrite, sodium nitrate, 


and sodium chloride ingredi- of impairing the flavor of your meat because of ex- 
ents of Prague Powder, in ex- | — ° a . . 

act quantities, are scientifically a cess amounts of sodium nitrite or sodium nitrate. 
fused by a highly specialized : 


cooking process. So, for appetizing meat that will build brand 


= preference and volume sales—cure with Prague 
2. After fusing, the liquid in- i : 

sredients of Prague Powder Powder. On every drum of this safe, fast cure you'll 
are dehydrated on these rollers 


and reduced’to fine crystal form see the Griffith seal that certifies that the contents 
—each granule having exact 


eens of the three sodi- are of uniform quality and laboratory controlled. 
um ingredients. 
*U.S. Pat Nos. 2054623, 2054624, 2054625, 2054626 


3. This is a view of Griffith's model 
testing kitchen—where Griffith 
products are tested under actual 
“in use” conditions... and. 
where new methods and special 
formulas are constantly being de- 
veloped by food experts. 


\\\ ===> The GRIFFITH LABORATORIES 
— 


cage, 


CHICAGO 9, 1415 W. 37'™ STREET NEWARK 5, 37 EMPIRE ‘STREET TORONTO 12, 1 INDUSTRIAL STREET 
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MAKERS it made properly 


Sausage manufacturers are turn- 
ing out a better product because 
the public demands it and will 
pay for it. Sausages of all kinds 
are money makers today. But 
they must be made of wholesome, 
pure meats, with sanitary ma- 
chines in sanitary factories. Mod- 
ern BUFFALO machines enable 
manufacturers to produce the 


highest quality sausages, in the 
least time, at lowest cost, and 
with the greatest profit. 


The constant improvement of 
BUFFALO machines has played 
an important part in educating 
sausage makers to the value of 
continually improving the quality 
of their product and in enabling 


them to increase their business 
and profits. 

We will be glad to answer jp. 
quiries in connection with the pro. 
duction of any kind of sausage, 
More than 77 years experience in 
the design and manufacture of 
quality sausage making mo. 


chines qualifies our organization 
as experts. 








Sales and Service Offices in Principal Cities 
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UNIFORMITY . . . laboratory controlled 
from soybean fo finished CENTROL... 











For a practical preview of what CENTROL 
Lecithin will do for you, mail the coupon on the 
bottom of this page. Use the “show-me”’ sample 
of CENTROL you receive. Check your complete 
plant and laboratory reports on CENTROL per- 
formance in your own operation and you'll un- 
derstand why so many lecithin users—including 
some of the nation’s largest—are switching to 


CENTROL. 


CENTROL is neutral in odor, light in color 
and bland in flavor, made from freshly extracted 
soybean oil, subjected to a special deodorizing 
process. Only select-quality yellow soybeans are 
used, dehulled prior to extraction to insure freedom 
from undesirable waxes in the finished product. 


CENTROL 


LECITHIN 


Laboratory-controlled from bean to finished product 
A product of Central Soya Co., Inc., Ft. Wayne 2, Indiana. One of 


the world's largest soy processors...makers of Mel-K-Soy, Hi-Soy, 
Soywip. Canada Distributor: H. Lawton & Co., Toronto 
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RELIABLE source of supply ...made by 
one of the world’s largest soy proc- 
essors... 


















FOUR STANDARD TYPES for every use 
in the bakery, confectionery, meat- 
packing and other industries: Cen- 
trol (regular lecithin), Centrol II 
(fluid, softer type), Centrol B 
(bleached), and Centrol B-2 (fluid, 
bleached). Available in 25, 50, 125, 
225 and 500 Ib. drums. 


FREES FOR COMPARATIVE TESTING. 
If you are now using lecithin, mail the 
coupon, today, for FREE sample of 
CENTROL. 


ooe~ 





CENTRAL SOYA COMPANY, INC., 
Products Division Dept. NP-47 
Ft. Wayne 2, Indiana 


Name of C 
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Average yearly Lecithin pti 
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“Whad’ya Know, 
Brother, About 


Buns, 


EVERY TECHNICAL man is supposed to know his 
own field thoroughly and related technical fields gener- 
ally. But few food processors have time to develop more 
than a sketchy knowledge of these related subjects, 








Take the bulkiness of salt—the specific gravity—which 
may vary rather widely. A survey of various salt prod- 
ucts from different sections of the country has shown 
that even salt of the same grade can vary up to 25% 
in bulkiness over a period of months. 





Diamond Crystal processing engineers have eliminated 
this variation to a considerable extent through rigid 
control of crystallizing conditions and the most mod- 
ern screening methods. Thus the various grades of 
Diamond Crystal Salt will not vary more than 4% 
plus or minus—usually not over 2%. 





YMYp. 

If you, as a food processor, are applying salt by 
volume—through a hopper, for example, as in salting 
soda crackers, potato chips, and similar products— 
you can only achieve flavor control by using a salt 
that varies but slightly in bulkiness. Why not check 
the density of each shipment of salt you are using 
and see how much it varies in bulk? 


NEED HELP? HERE IT Is! 
If this is the solution to that variable-flavor problem, 
write our Director of Technical Service. He will be 
glad to help you find a cure. Diamond Crystal, Dept. 
I-5, St. Clair, Michigan. 








DIAMOND CRYSTAL 















ALBERGER SALT 


PROCESS 
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POSTWAR PRIMER OF PROTECTION 





kept plump, tasty and juice- 
filled from bush to table in 
PLIOFILM — because it seals 
moisture in! 


kept rust- and corrosion-free, 
and ready to roll in PLIOFILM — 
because it seals moisture out! 


and Bearings, too 


— all moisture-sensitive meat products, too, will keep and sell 
better, after Victory, if packaged in Ptiorim. *& You see, PLIOFILM is 
the most efficient transparent wrapping material known for keeping 
moisture in its place — in, or out. ®& One proof of that is the fact 
every American military aircraft engine is kept sealed in PLIOFILM 
until used. No other packaging proved equal to this difficult moisture- peer xi ee 
proofing job. * That is why no PLIOFILM is now available for normal 


uses, safeguarding meat loaf, sausage and other packing house prod- 


ucts that require moisture-protection to safeguard quality and flavor. 


_ _ 
CU AT ZUD 


ee GREATEST NAME 
postwar PLIOFILM packages, to bring the public their wares at peak of _ 1 RUBBER 


* But smart manufacturers everywhere are already planning their 





quality. For information, write Pliofilm Sales Dept., Goodyear, 


Akron 16, Ohio. Phobjle M. The Goodyear Tire & Rubber Company 
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However, business comes first; pleasure last, is 
the well-known maxim. 


With postwar competition promising to be 
keener than ever before, many of us face the fact 
that now is the time to consider our methods, our 
packaging appeal, our operation to assure supe- 
rior products in every way. 

We believe we can help you 


We have developed improvements in methods 
of processing and packing. Our engineering and 
research staffs may point the way to lower cost 
production for you as they have for other manu- 


facturers. There is no charge for this service. 






Who wouldn't like the joy of hunting? 





Our experience these past forty years has re- 
sulted in many ingenious containers for Uncle 
Sam and American manufacturers. Perhaps, 
working closely with you, we may develop some 
profitable postwar merchandising plans for you. 
All this is part of our service to customers. 


Why not take advantage of this offer? Call our 
local representative, or our main office. 


AMERICAN CAN COMPANY 
230 Park Avenue, New York 17, N. Y. 
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We never knew so many people 
wanted to prevent “mushing’! 


RANKLY, we were sur- 

prised to get so many in- 
quiries from our February ad. 
Apparently there is a bigger 
market than we thought for this 
rather ingenious application of 
a standard Taylor Industrial 
Thermometer. 


Armour & Company started it 
when they used one to check 
the temperatures of the sausage 


meat in their Silent Meat Cutters. Cutting the meat gen- 
erated heat which had a tendency to “mush” the pro- 
duct. So they installed the thermometer which told 
them when to add shaved ice to keep the meat at the 
right temperature (about 50 degrees) to eliminate 
“mushing”. It worked so well they are now equipping 
all their Silent Meat Cutters with these thermometers. 
The 14” stainless steel stem extends the bulb to the 
point where it responds to every temperature variation. 





It is 3 times easier to read than ordinary thermometers, 
because the patented BINOC tubing offers a wider 
angle of vision. 

If you’d like to stop “mushing,” give this thermometer 
a trial right away. Delivery from stock. Write today for 
full details, or ask your local Taylor office for Taylor 
Handled Thermometer No. 19EA234 with 30 to 90°F. 
range. Taylor Instrument Companies, Rochester, N.Y., 
or Toronto, Canada. 

Instruments for indicating, recording, and controlling 
temperature, pressure, humidity, flow and liquid level. 


A= 
a 5 
“Taylor Instr 
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ACCURACY FIRST 























BUY MORE WAR BONDS—AND KEEP ’EM! 
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IN HOME AND INDUSTRY 








ON LAND—AT SEA—IN THE AIR 


CARBONICE 











When the inside story of the war can be 
told in full, the chapter on Dry Ice and Carbonic Gas 
will be a thrilling one. It has saved many lives as a fire 
extinguisher in planes, ships and tanks. Life rafts and 
“Mae Wests” inflated with CO, have kept many of our 
men afloat, to be rescued to fight again. 


Less spectacular but equally important, are the other 
war jobs of Dry Ice and CO,—testing, processing and 
production of urgently needed front-line supplies 
and medical equipment. The extra supplies of Dry Ice 
which you cannot get today are playing a vital role in 
meeting the fighting needs of a nation at war. 


Tomorrow when Victory is won, Dry Ice and CO3 
will again be available in unrationed quantities — from 
Liquid’s 44 conveniently-located warehouses and 22 
manufacturing plants, 

















CORPORATION 
3110 South Kedzie Avenue, Chicago 23, Illinois 
Branches in Principal Cities of the United States and Caned@ 
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upside down for the answers. 


How many years did it take to... 


(a) ... Dig the Panama Canal? 5 years 
10 years 

... Construct the Holland Tunnel under 
(b) the Hudson River? 3 years 
7 years 


(c) . .. Build the first 100,000 miles of railroad? 25 years 
50 years 


d . .. Educate 8 out of 10 people to know that 
( ) dextrose sugar is energy in its purest form? 6 years 


Ee). (3) CS a 


12 years 
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CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 


} CERELOSE | a | 














YOUR HISTORY? 


We’ve done some big things in this country — dug 
canals, tunneled rivers, built the world’s greatest 
transportation system, educated millions of people. 
‘How long do you suppose it took to do some of these 
great jobs? Check your opinion — then turn the page 
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Sure of Your Cure? 


N curing meat it’s mighty important to judge 

your salt carefully...for an inferior salt, contain- 
ing bitter-tasting chlorides of calcium or magne- 
sium, increases the danger of getting an inferior 
meat out of the cure. 


Remember, a clear brine is not necessarily a good 
brine! Impurities are invisible in solution, and are 
not removed from the brine by filtration. 


To make sure, use the finest salt obtainable, 
Worcester Salt! 


Worcester Salt is almost 100% free from trouble- 


making compounds...so pure it gives you the best 
possible preservative action...goes a long way in 
inhibiting micro-organisms that cause spoilage. 


You'll find that Worcester Salt provides extra 
flavor benefits, too. Helps heighten the full, rich 
meat taste...brings out more appetite-appeal in 
other ingredients, such as sugar and spices. That's 
a real “plus” in the specialty meats so much in de- 
mand these days. 


It’s better business to use better salt. Take it from 
America’s leading meat men: the best salt is Wor- 
cester...the salt you’re always sure of! 





When ts WORCESTER SALT Youre Su 
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The Vilter Pak-Icer is not merely a 
piece of equipment. It makes possible 
a new, modern system of manufac- 
turing, storing and handling ice for 
refrigerator cars — reducing costs to 
a level approaching $1.00 a ton... 
providing a ready supply of ice ex- 
actly adjusted to your needs . . . with 
fast, smooth handling that saves man- 
power, gets your. shipments rolling. 


The amazing Vilter Pak-Icer turns 
out Pak-Ice briquettes — hard, cold, 
glistening chunks of ice — every 
piece alike — in less than twenty 


The National Provisioner—aApril 7, 1945 








minutes after starting the equipment. 
Their scientific ovoid shape permits 
close packing, but minimizes contact, 
producing lower temperatures faster. 


Results make older methods seem 
antiquated and extravagant. The ma- 
chinery occupies about one-tenth of 
the space required for ordinary can 
ice plants, Operation is en- 
tirely automatic. You can 
chute the briquettes by 
gravity. Labor cost savings 
alone justify your serious 
consideration of Pak-Ice. 


Vilter engineering service is avail- 
able to design your complete system. 
Now is not too soon to get your own 
installation planned. Ask for bulle- 
tin 50. Address the nearest Vilter 
branch office, distributor, or: The 
Vilter Manufacturing Co., Depart- 
ment D-18, Milwaukee 7, Wisconsin. 
Branch Offices and Distributors in Principal Cities 


tltor 


24 / Air Conditioning - Refrigeration / / Air Conditioning - Refrigeration / Refrigeration 
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_ FOR OVER 80 YEARS, Gair has been a major contrib- 
utor to the art of packaging. Many of the great indus- 
tries of America and the world have turned to Gair | 


to solve their packaging problems. Many an obscure | 





product has achieved international distribution due | 


to the ingenious packaging ideas of Gair — from the 






cracker barrel and hoop skirt era to frozen foods. 
The principles of packaging that are meeting with 
rigid war-time standards will be utilized in packag- 
ing everything from pencils to plow shares. Send your 


present and postwar packaging problems to Gair. 


Appealing, appetizing designs will sell the 
product. This Sunshine Fancy ASSORTMENT 
is printed in full color right on Gair Patent 
coated paper board. Another famous Gair 
design and product. Write for Printers’ Ink 








article by Egmont Arens industrial designer SAVE waste 
in which this Package appears. 
WRITE FOR BOOKLET "FASHIONS IN CARTONS" PAPER 





ROBERT GAIR COMPANY, INC., NEW YORK © GAIR COMPANY CANADA LIMITED, TORONTS 


Folding Cartons © Box Boords eo Fibre and Corrugated Shipping Containers 
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HECK the following performance facts 
about this amazing enamel...then write | \ 
| us for complete details of our no-risk trial 1 
| offer. (1) One coat of Damp-Tex covers. ~ \ 
|| (2) Forces out moisture and dries overnight | | 
| into porcelain-like waterproof film despite | ' 

presence of moisture. (3) Sticks to wet or | STEAM TEST 


dry wood, metal, concrete, plaster and — © ! Damp-Tex is unaffected by live 
_ 4 Bteam common to many plants. 





FUNGUS TEST 


4 / masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
i and Fungus”. (5) One gallon covers approx- + Pre-Treated Damp-Tex will 
ox Pay i resist fun mold mildew 
H imately 350 sq. ft. of porous surface, 450 sq. | || pa ee neg arom 
iV) ft. of non-porous surface. (6) Will not check, |” | 
! y Ss 








+) peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 





WASHING TEST 


Constant moisture and re- 


*With Pre-Treatment. 


f 
FREE: On the recommendation of the 4000 plants 


























: ings will 
| that vse Damp-Tex, send for free descriptive folder K, tienen rho nn “ MOISTURE TEST 
also details of our offer to ship you a trial order Water sooked bricks painted 
of Damp-Tex absolutely at our risk. with Domp-Tex and dried in 
r en the sun prove the film will not 
blister or breok 
ir. Fyne / 
Cl 
—_ 
i “ 
o CAUSTIC SOLUTION TEST 
Asts Damp-Tex is unoftected “& Two to three percent caustic 
by lactic and other “+ washing solutions are not in- 
common food acids. eS ene jurious to Damp-Tex Enamel. 












fre me STEELCOTE MFG. CO. cratior at rHeresa ST. LOUIS, MO. 
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ODORLESS « INSOLUBLE « GREASE RESISTANT 
FOR WRAPPING BUTTER» MEATS + POULTRY 


FISH - SHORTENING AND ALL MOIST FOODS ©. ~ 
WEST CARROLLTON AR 
PARCHMENT CO. ay 
WEST CARROLLTON + OHIO \ 
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BUY WAR BONDS 


“Im not your milkman...4u¢ heres your milk” 


“I’m a Dodge service mechanic . . . not your milkman. 
So I can’t promise to keep milk on your doorstep. 


“I can help, though, because it’s my indispensable job 
to keep milk trucks going. 


“It’s my job, too, to keep a lot of other trucks on the 
road . . . fuel trucks, farm trucks, food trucks . . . and 
especially trucks that haul war materials. 


“All during the war, the Dodge factory has kept us 
well supplied with truck parts. And if you don’t think 


parts are important, just ask truck owners. They 
know. 


“We're awful busy, but my boss, the Dodge dealer, is 
a pretty level-headed guy and he says, “Trucks come 
first, but don’t let anybody down.’ 


“Well—that’s right, because if we don’t keep the home 
trucks rolling, it’ll be too bad!’ 


Yes—your Dodge dealer and his service organization are 
on the job, doing a job. Whether you own a Dodge truck, 
or a Dodge or Plymouth car, your Dodge dealer’s looking 
out for you—with the right factory-engineered parts . . . 
with time-saving tools and equipment . . . and a lot of 
Dodge “‘know how.” See him for courteous service. 
DODGE DIVISION, CHRYSLER CORPORATION 


NEW TRUCKS AVAILABLE—Dodge is building new 1% 
and 2-ton trucks, in limited quantities, for essential use. See 


your Dodge dealer for the right Job-Rated truck to fit your job 
—save you money! 


DODGE“““TRUCKS 


FIT THE JOB... LAST LONGER 


TUNE IN MAJOR BOWES, CBS, THURSDAY, 9 P.M. E. W. T. 


DETROIT (980,000 QUARTS DAILY) AND 48 OTHER LARGE CITIES, RECEIVE THEIR ENTIRE MILK SUPPLY BY TRUCK 
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* You know your sausage for- 
mulas result in good flavor. Do you 
know that they keep that flavor in the 
display cases—and right to the consum- 
ers’ tables? The way to get the best as- 
surance that delicate flavor and fresh- 
ness are preserved in the best possible 
way, is to seal it in with Armour’s Nat- 


ural Casings. Besides, you achieve that 


Armour’s Natural Casings 





invitingly plump, well-filled appearance 
that wins initial sales. 

Limited quantities of Armour’s 
flavor-sealing, natural casings are avail- 
able in a variety of types and sizes, all 
carefully selected, graded and inspected. 
Call your Armour Branchor Plant today 
for help in working out your natural 
casing supply problems, 





( anaoor and Company 
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Separate Maximum 
Drove Cost Will be 
Computed for Bulls 


MENDMENT 1 to MPR 574, which 
became effective April 4, makes 
provisions of the order with respect to 
determining the slaughterer’s maximum 
issible drove cost applicable sep- 
arately to bulls in addition to all cattle. 
The slaughterer’s cost for bulls killed 
is limited to a maximum permissible 
cost determined by the maximums of 
the range of prices applicable to the 
yarious grades of bulls. Bulls priced 
under these provisions must be sold and 
purchased separately from other cattle. 


Aslaughterer’s maximum permissible 
cost of bulls slaughtered during an ac- 
counting period is figured as follows: 
The slaughterer must determine the 
dressed carcass weight of beef by grades 
from all bulls slaughtered during the 
accounting period, and then determine 
the calculated live weight in each grade 
by using the appropriate established 
conversion factors. The calculated live 
weight in each grade must be multi- 
plied by the maximum range price /for 
each grade. The total of the resulting 
amounts will give the maximum per- 
missible amount that a slaughterer may 
pay for bulls killed in an establishment 
during an accounting period. 

Since bulls may not be graded above 
Commercial, the grades derived from all 
bulls slaughtered will be either Com- 
mercial, Utility, or Cutter and Canner. 
Therefore, the maximum of the range 
prices will be those listed in the regula- 
tion for the grades of Commercial and 
Utility cattle, and bulls of Cutter and 
Canner grade. The calculations are the 
same as those used to determine the 
maximum cost of cattle. The only dif- 
ference is one of using bulls in the place 
of cattle generally. 


A slaughterer must determine his 
maximum permissible cost of cattle 
including bulls and also his maximum 
permissible cost of bulls alone. The pro- 
visions limiting the monthly cost of 
bulls apply to any slaughterer who, dur- 
ing an accounting period, slaughters 
five or more bulls in all establishments 
(including bulls custom-killed for him). 


Such a slaughterer must employ the 
method described above for determining 
his maximum permissible cost of bulls 
slaughtered during an accounting period 
and must file reports with OPA cover- 
ing the bulls he slaughters on Form 
No. DS-T-55 even though he may not 
be subject to the same method of de- 
termining the maximum permissible 
cost of all cattle slaughtered. This is 
the case if he slaughters less than 50,- 


000 Ibs., live weight, of cattle and calves 
(Continued on page 35.) 


BEEF ADVISORY GROUP 
IS SELECTED BY OPA 


Fifteen cattle slaughterers and pack- 
ers have been formally appointed to an 
industry advisory committee to aid the 
Office of Price Administration in price 
problems in the dressed beef industry, 
the price agency announced this week. 

Members of the new beef industry 
advisory committee are: 

Bernard Forest, Forest Packing Com- 
pany, Kingston, N. Y.; Earl M. Gibbs, 
Earl C. Gibbs, Inc., Cleveland, Ohio; 
R. G. Haynie, Wilson & Co., Chicago, 
Ill.; L.. S. Joseph, Hygrade Food Prod- 
ucts Corp., New York City; Henry Levy, 
H. Moffat Co., San Francisco, Calif.; A. 
B. Maurer, Maurer-Neurer Corp., Kan- 
sas City, Kan.; K. J. Maxwell, Carsten 
Packing Co., Tacoma, Wash. 


Adolph Miller, Union Packing Co., 
Los Angeles, Calif.; Henry Neuhoff, Jr., 
Neuhoff Bros., Packers, Dallas, Texas; 
James L. Olsen, Geo. A. Hormel & Co., 
Austin, Minn.; Harry T. Shore, Jr., 
Shore Abattoir, Savannah, Ga.; R. G. 
Thomas, Lima Packing Co., Lima, Ohio; 
B. B. Trotter, Hunter Packing Co., East 
St. Louis, Ill.; W. G. Winkler, Armour 
and Company, Chicago, IIl., and William 
Diesing, Cudahy Packing Co., Omaha, 
Neb. 


INDICATE MADIGAN WILL 
DIRECT ALLOCATION PLAN 


Reports from Washington this week- 
end indicate that John J. Madigan, now 
assistant director of the Food Price 
Division of the Office of Price Admin- 
istration, will head the new livestock 
and meat allocation program announced 
recently by OPA. The program is under- 
stood to call for allocation of livestock 
among packers and to reestablish a 
system of distribution control similar 
to that put in force in 1942, when pack- 
ers’ civilian deliveries were restricted. 

It is believed also that under the new 
program that the Office of Price Admin- 
istration would assume authority over 
the licensing of slaughterers and would 
institute a much more stringent control 
than those employed by the War Food 
Administration. 


STRIKE AT MORRELL 


The plant of John Morrell & Co, Ot- 
tumwa, Ia., was shut down late this 
week when CIO pickets refused admit- 
tance to about 3,100 plant and office 
employes. Union officials claimed they 
knew nothing about the strike until 
they arrived at the plant. Company 
executives made no comment. 

The War Labor Board has called for 
an immediate end of the strike because 
of its interference with deliveries of 
meats for the fighting forces and lend- 
lease. 


Court Rulings and 
OPA Policy Change 
Believed Favorable 


VENTS have taken a turn in the 

past two weeks which appear to 
promise some improvement in the situa- 
tion of the meat packing industry and 
a more realistic approach by wartime 
government agencies to pricing, black 
market and other problems facing 
packers. 

Beginning with the announcement of 
price increases on pork sold to war 
purchasing agencies, made while public 
and congressional attention was focused 
on the investigation of meat shortages, 
the favorable trend continued last week- 
end with decisions by the Emergency 
Court of Appeals which carried the im- 
plication that OPA must see that re- 
turns to packers, in the form of price 
ceilings and/or subsidies, are in reason- 
able relation to costs, and that no im- 
portant segment of the industry must 
be forced to absorb disastrous losses. 


Following the decision in the Heinz 
case, in which the Emergency Court 
held RMPR 169 prices invalid insofar 
as they apply to non-processing slaugh- 
terers, and a decision in an Armour 
and Company case in which the court 
ordered adjustment of prices for higher 
grades of carcass beef and boneless beef 
sold to the Army, the Office of Price 
Administration issued a statement 
promising accelerated study of pork 
costs and prices and early adjustment 
in prices or subsidies, if justified. 

The OPA statement also outlined a 
long range program by which it will 
keep a finger on the industry’s “pulse” 
to permit necessary adjustments in 
prices or subsidy payments to be made 
as quickly and flexibly as possible. 


There were reports at midweek that 
a directive will soon be issued trans- 
ferring from the War Food Administra- 
tion to OPA jurisdiction over the permit 
system for licensing meat slaughterers. 
It is possible that OPA may, if it re- 
ceives this authority, set a cancellation 
date for all outstanding permits and 
follow this up with thorough investiga- 
tion into the activities of each slaugh- 
terer before a permit is issued. 


Moreover there were signs this week 
that OPA is stepping up its enforce- 
ment activities with respect to price 
ceilings on livestock and meat in an 
effort to check black market operations. 


Some of the points in the OPA pro- 
gram announced last weekend have al- 
ready been put into effect. 

The OES has rescinded its order 
directing a reduction in the special 80c 
subsidy paid to non-processing beef 

(Continued on page 38.) 
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FIGURE 1—Schematic cross-section of freezer tunnel showing belt conveyor method of handling prepackaged product. 


MASS FREEZING OF PACKAGED Meat 


LTHOUGH the preservation of 
A meat by freezing is an age-old 
practice, freezing methods are 
changing constantly. No effort will be 
made here to review the history of the 
art, but instead current freezing prac- 
tices will be discussed in the light of 
possible future demands and sugges- 
tions offered aimed at developing im- 
proved techniques. 

In many cases at present, large parts 
of the carcass are frozen to balance 
supply peaks against consumption 
needs. In this practice, the product is 
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By F. W. McKENNA, 


Assistant Chief Engineer 
The Vilter Mfg. Co. 
Milwaukee, Wis. 


thawed upon demand and the distribu- 
tion and sale is handled similarly to 
that of the fresh product. This type of 
product is generally sharp frozen as 
compared to quick frozen. It is or- 
dinarily frozen at temperatures vary- 
ing from 0 degs. F. to -30 degs. F., 
in from 24 to 48 hrs. Because of its 
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FIGURE 2—Schematic cross-section of a batch quick freezer (or blast freezer) showing 
prepackaged products on shelf trucks. 
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relatively large volume to exposed sur- 
face, the freezing process is slow, and 
the quality is considered fair. Shrink 
is reduced by wrapping or glazing, al- 
though in some instances no particular 
attention is paid to this problem. 


This practice allows the now popular 
“three-way” beef package, which is pre- 
pared for the armed services and lend- 
lease, to be sharp frozen with existing 
equipment. The commercial future of 
the three-way beef package is some- 
what dubious, but admittedly it does 
offer some possibilities for the postwar 
period. 

A typical shelf freezer (see illustra- 
tion opposite page) indicates how well 
it is suited to the freezing of three-way 
beef. It is not impossible that this pack- 
age, or one similar to it, can be easily 
adapted to present packing, freezing, 
distribution and retailing methods. For 
several years now the public has been 
offered small packages of frozen fruits 
and vegetables, retailed through regular 
grocery channels. This type of frozen 
product is similar to the fresh product 
in quality and is generally easier to pre- 
pare for consumption. An important 
advantage is that it allows the use of 
“fresh” fruits and vegetables through- 
out the entire year. 


Merits of Frozen Meat 


Fish fillets are also included in this 
category and, more recently, choice 
steaks and “laminated” steaks. Just as 
canned fruits and vegetables are not 
comparable to those which are frozen, 
neither may canned meats and fish be 
compared to the frozen product. It & 
not a question of equality or quality, 
but rather that the ultimate products 
are different. An advantage that canned 
meats and fish have over the fresh prod 
uct is that they ‘are more easily retailed 
through more outlets. Every grocer, 
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small or large, offers the 
ganned product. More recently, these 
same grocers have offered successfully, 

packaged frozen fruits, vegetables 
and fish. The retail consumer may now 
be ready for individually packaged 
frozen meat products because individ- 
gally packaged frozen fruits and vege- 
tables have paved the way. 

While some choice cuts of meat are 
already individually packaged and 
frozen, at present they are processed 
by specialty companies whose main 
forte is fruits and vegetables. What 
must the meat packer do to win a place 
jn this market? 


Operational Changes Cited 


Present facilities of many meat 
packers are not adaptable to prepack- 
aged frozen foods, because their freez- 
ing equipment is designed to handle 
only large pieces or packages. Perhaps 
the simplest way to illustrate the 
changes required in an existing plant 
to allow it to process meat suitable for 
distribution in individually frozen 
packages, is to illustrate an existing 
plant and then show the changes re- 
quired for conversion to the new 
method. Realizing, however, that each 
plant has characteristics peculiar to 
it alone, a “standard” arrangement will 
be presented here. Obviously, this stand- 
ard must be flexible enough to allow 
adaptation to any particular plant. 

Little space will be devoted to the 
actual packaging equipment other than 
to outline the final package require- 
ments. The smallest package should be 
only large enough to contain the re- 
quirements of two or three individuals 
at a single meal, although larger pack- 
ages should also be offered for larger 
families. The package must be as vapor- 
proof as economically practical in order 
to reduce dehydration losses, since de- 
hydration losses in an improperly pack- 
aged product can be greater during 
storage than during the actual freezing 
process due to the greater length of 
time involved. Storage time is defined 
here as the time from the end of the 
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BLAST FREEZING ON SHELF 
TRUCKS 


View of a typical blast freezer installation. 

This method provides ease in handling and 

loading of various products. Note unloaded 
shelf trucks in place. 





freezing period until the product is 
thawed, preparatory to consumption. 
Because the small package has a high 
aspect ratio, i.e., large surface compared 
to its volume, and because it is quite 
thin, it lends itself well to a short freez- 
ing time. These characteristics adapt 
themselves well to a conveyor system 
of freezing, which in itself is adaptable 
to a conveyor system of packaging, as 
a continuation of the production line. 
The conveyor method of freezing im- 
mediately suggests an insulated tunnel 
through which the packages to be 


frozen pass on a conveyor. The pack- 
ages enter the tunnel from the packag- 
ing machine, without prechilling, and 





are immediately subjected to a tempera- 
ture in the neighborhood of —30 degs. 
F. in order that they may be frozen as 
quickly as possible. As the packages 
emerge from the freezing tunnel they 
are “tailed off” into either refrigerated 
shipping containers, or put into con- 
tainers that can be stored at the point 
of freezing until required on the market. 


Suggests Parallel Conveyors 


Naturally, the freezer tunnel must be 
geared to the packaging rate which in 
turn must suit the capacity required 
for any particular plant. In order that 
the freezer tunnel will not be inordi- 
nately long, a series (parallel arrange- 
ment) of the packages will probably be 
best. For example, the packages will 
emerge from the packaging machine 
in a single line (even though it be 
multiple-fed) because the mechanical 
packaging will be relatively fast. The 
packages will then be spread on the 
wider freezer tunnel conveyor, which 
should be several packages wide. Be- 
sides reducing the length of freezer 
tunnel required, parallel flow of the 
packages through the tunnel will al- 
low, by further paralleling, a slower 
conveyor speed to keep the packages 
in the tunnel long enough to allow them 
to completely freeze. At the freezer 
tunnel outlet, the product lines can be 
converged to a single line and then 
tailed off into refrigerated shipments 
or storage. A schematic diagram of this 
system is shown in Figure 1. 

Is this method practical? Basically 
it can be considered practical if it is 
mechanically workable and also eco- 
nomically feasible. Mechanically it 
presents a few interesting problems, 
such as operating a conveyor at ap 


(Continued on page 41.) 





FREEZING GOVERNMENT BEEF 


Prepackaged “three-way” beef for govern- 
ment use being frozen on shelf freezer in 
a large packing plant. 
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N THE livestock and meat industry 
the effect of sex on the quality of 
beef has always been a subject of 

considerable controversy. On the live- 
stock market, heifers usually sell at a 
discount compared with steers of equal 
quality. The Illinois Agricultural Ex- 
periment Station in 1926-27 made a 
comparison of the beef from steers and 
open heifers, and concluded that there 
was very little difference between the 
two classes’ of beef. 

Howevef; since many heifers are bred 
before they are marketed, an experi- 
ment was conducted under the direc- 
tion of R. R. Snapp, chief in beef cattle 
husbandry, and Sleeter Bull, chief in 
meat, to study the effect of pregnancy 
on the quality of beef. Their findings 
are recorded in Bulletin No. 508, issued 
by the station, from which the follow- 
ang article is prepared. 


Breeding Is Favored 


i Many farmers have an aversion 
toward heifers for feeding purposes, 
because they believe that the frequent 
heat periods (every ‘three weeks) give 
rise to considerable disturbance among 
feedlot cattle, which is detrimental to 
good gains. It is largely to lessen such 
disturbances that the breeding of heif- 
ers soon after they are started on feed 
is a rather common practice. Feeders 
are inclined also to believe that the 
gains are increased by the presence of 
the young in utero; consequently, they 
favor the breeding of cows and heifers 
which are being fattened for market on 
the theory that pregnancy induces more 
rapid and economical gains. 

On the other hand, buyers and butch- 
ers object somewhat to heifers largely 
on the grounds that many of the heifers 
marketed are pregnant and hence have 
a relatively low dressing percentage. 
Sometimes the claim is made that heif- 
ers slaughtered while pregnant do not 
bleed out well and consequently produce 


MINIMIZE EFFECTS 
OF PREGNANCY IN 
FATTENED HEIFERS 


- 





dark-cutting carcasses. -.‘Bhus buyers 
consider that they have ood reasons 
for making severe price discriminations 
against female*eattle that are old 
enough to be several months along in 
gestation. Feeders, on the other hand, 
believing that their cows and yearlings 
will be bought on a pregnancy basis, 
feel fully justified in marketing them in 
a pregnant condition. Thus a circle of 
cause and effect exists, futile in nature 
if the alleged benefit of larger and 
cheaper gains credited to pregnancy is 
largely offset by. decreased dressing 
percentage, lower quality of carcass, 
and lower selling price. 

For the experiment, ten Hereford 
heifers were chosen. Their exact age 
was unknown, but their weight and ap- 
pearance indicated that they were about 
16 or 18 months old when purchased. 
A balanced ration was fed to each pair 
with the amount fed determined by the 
animal with the smallest appetite. The 
dates when the heifers conceived are 
considered the beginning of the experi- 
ment for each pair. At 28-day inter- 
vals each animal was weighed and ten 
body measurements were taken. 

One hundred and fifty days after the 
breeding of a heifer she and her paired 
mate were slaughtered. This period of 
time was chosen because yearling heif- 
ers are seldom fed longer than six 
months for the open market. If it takes 
three or four weeks of rather liberal 
rations in the feedlot before the thin 
range-bred heifers show signs of heat, 


as was true in this experiment, fey 
heifers that are open when put into the 
feedlot will be more than five 

in calf when sold for slaughter, 
quently, the effects of gestation 
served in this experiment may be m 
garded as the maximum effects to jy 
expected in yearling heifers bred 
being placed in the feedlot. The effeg 
of gestation after 150 days would, g 
course, be more marked in heifers thy 
were well advanced in pregnancy whe 
started on feed. 

In the feed lots, bred heifers appeareg 
to be more content and less excitabl 
than open heifers. The pregnant heifer 
possessed keener appetites than their 
open mates, as was evident from both 
the speed and completeness with which 
they ate their feed. At practically aj 
stages of the test the bred heifers woulg 
have eaten somewhat more feed if } 
had been given to them. However, thege 
results do not agree with those of the 
California station (Bul. 645), from 
which it was concluded that “pregnaney 
in cattle does not cause increased ap. 
petite.” 


Weight Gains Favorable 


Although all heifers made fairly good 
gains, the gains of the pregnant heifers 
were not significantly larger than those 
of the open animals. Apparently the in- 
crease in the weight of the bred heifers 
due to the developing fetus was largely 
balanced by slower body growth, These 
results agree closely with the findings 
of other investigators who. kept open 
and bred heifers on the same level of 
feeding during the first half of the 
gestation period. Had the bred heifers 
been fed to the limit of their appetites 
instead of being limited to the amounts 
of feed consumed by their unbred mates, 
it is likely that the bred heifers would 
have shown larger gains. 

The growth made by each animal 
during the test was determined by ten 





TaBLE 1.—Gains, DRESSING PERCENTAGES, PERCENTAGES OF OFFAL, AND CARCASS GRADES AS AFFECTED BY PREGNANCY 
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Pair 1 Pair 2 Pair 3 Pair 4 ncrease 5 
or decrease ; 
Bred Open Bred ..Open Bred Open Bred Open Bred Open due to Odds 
34 pregnancy? 
PE hes pacbcdcacecesccnsevsoes ee a - fie a - skepas . Sa eee 
Date slaughtered..............0e00005 5-8 8 5-26 5-26 5-27 5-27 6-9 6-9 6-25 S25 #« #§$<;© ©sevées ee 
Initial weight, pounds...............+. 530 517.5 542.5 575 535. 532.5 702.5 665 642.5 0). wa wees, 
Final weight, pounds................. 805 850 832.5 917.5 867.5 . 825 1047.5 975 930 SG 2 knees 
Average daily gain, pounds............ 1.8 2.2 1.9 2.3 2.2 “1.9 2.3 2. 1.9 1.8 

Slaughter weight, ‘pounds. ............ 00 » .805° 875 840 760 1020 950 910 °C pias 
Dressing percentage. .........-..0-.5: 54.6 56.8 57.5 56.0 58. 59.3 59.6 61.2 59.5 Ff ee 
.35 -23 41 -42 .39 -42 .40 .38 41 a ~~ aaeeae onan 
1.18 1.10 1.17 1.09 1.17 1.18 1.15 1.10 1.34 1.19 + .07 4: 
.16 -17 21 -22 -17 .18 -16 .20 .20 . — .02 74:1 
4.25 4.36 3.64 4.61 4.02 4.31 3.70 3.91 3.41 3.86 — .41 41:1 
Ms cc cncscedcesevcgese 1.01 1.13 -82 96 .84 -93 .83 -78 1.04 1.16 — .08 22:1 
sade cows s s6enseseues 1.36 1.18 1.25 1.44 1.31 1.23 1.09 1.12 1.12 Dan. * «<xeaes, - ee 
Hide 10.15 9.64 8.58 9.14 9.10 10.38 8.12 8.49 7.02 BABS} eceees.” 
Head 2.61 2.77 2.65 3.24 2.70 2.69 2.49 2.58 2.32 08  - seéaae. Oe 
Shanks 1.27 1.60 1.41 1.66 1.38 1.56 1.39 1.41 1.12 1.48 — .23 102:1 
Caul fat 2.33 1.81 2.22 2.20 2.26 2.49 2.78 2.26 3.00 2 ree, 
Ruffle fat 2.61 2.48 2.01 2.44 ;- 2.57 3.02 2.00 2.57 3.23 as. | 
Blood. 3.41 3.38: 3.69 3.21 3.94 3.46 3.24 3.79 3.79 Rae) listece || 
Uterus and contents................ 2.98 .13 3.24 18 3.14 .19 2.63 -16 3.13 .15 +2.86 8:1 
Contents of digestive tract.......... 43.9 - 18.38 8.8 10.3 10.5 12.6 9.7 10.5 8.3 ie caesee. ee 
Thyroid (weight in mee | tanvanneee 21 30 25 30 27 21 32 24 25 7.” ~~ ¢neace ae 
Thymus (weight in grams).......... 204 409 298 396 363 466 369 551 218 394 —153 909:1 
Carcass grade (numerical)............. 77.3 76.3 76.7 74.4 80.5 71.1 82.0 83.5 77.5 ere 
Carcass grade (literal)... ...........++: Good+ Good Good * Choice— Good— Choice— Choice Good+‘ Good ...... «+++ 





1Only differences that are statistically significant are reported. 


The National Provisioner—April 7, 1945 


shanl 
bred 





| SO Se aie 


a4 





cites 


a 
sf 
x? 


erRe 


PI 


fiicisetel 


F 


sii 


JETT lab bebitesistagef® 


ere cares 
Sen 





TABLE 2.—CuTTING PERCENTAGES OF BRED AND OPEN HEIFERS SHOWING EFFECTS OF PREGNANCY 
(Results expressed in percentage of carcass weight) 




















a 
— Significance 
Pair 1 Pair 2 Pair 3 Pair 4 Pair 5 Increase 
or decrease 
Bred Open Bred Open Bred Open Bred Open Bred Open due to Odds 
pregnancy! 
== 
fe eee ere 23.1 22.4 24.2 22.5 22.8 22.9 21.2 23.5 23.8 23.6 bad  Leskes 
Me. oe ee cece cece eee ceceeeee 3.8 4.3 3.6 3.6 3.5 4.2 4.1 3.8 3.3 3.3 su * treed 
Ribs.... a9 10.3 10.1 10.8 9.6 10.3 10.4 9.7 10.1 10.5 9.9 Cons,” Scbes 
i ee 8.1 6.4 8.3 8.2 7.5 7.9 8.4 8.7 7.2 6.8 a0.” ~. somes 
OS eee 5.8 5.1 5.2 5.6 5.0 5.4 6.2 6.9 5.5 5.3 >. * Manabe 
Bed and kidney fat................. 4.4 3.1 3.7 4.2 4.7 3.2 5.3 3.6 4.7 5.3 oo | “Seek 
Plank.....--0-ssseeesseeees 5.6 6.6 6.1 6.2 6.7 5.5 7.7 5.9 7.7 6.9 Stel wei cuca 
Short loin jan 7.1 7.2 7.1 7.2 7.9 6.4 7.2 6.3 7.8 7.1 oa wanes 
Loin end... . 0. cece ecececeees 9.9 10.3 8.4 8.6 8.2 9.4 7.4 8.4 7.9 8.1 —.7 88:1 
RS i 5< ox kplesteaviganee ahals 4.9 5.1 4.3 5.0 4.9 5.3 5.6 3.9 5.4 5.5 iced slams 
Round......--- sass kata a aaa i 17.1 19.3 17.8 18.9 18.2 20.2 17.1 18.9 16.3 18.5 —1.9 2 S00:1 
= 


1Only differences which are statistically significant are reported. 








body measurements taken at 4-week in- 
tervals. The parts of the body measured 
were those believed most likely to be 
affected by the developing fetus. Preg- 
nancy had little effect on most of the 
body measurements taken, but it did 
have a marked influence on some. If 
height at withers be taken as the best 
single measure of growth, pregnancy 
retarded growth approximately 11 per 
cent during the first five months. The 
measurements most noticeably affected 
by pregnancy were width of loin and 
width of hip. Through the loins the 
bred heifers grew only 72 per cent as 
much as their open mates, and through 
the hips, only 62 per cent as much. 


The slaughtering data revealed that 
pregnancy had a significant effect upon 
the weights of the liver, uterus and 
contents, stomach, thymus, spleen, and 
shanks (Table 1). The livers of the 
bred heifers were 6.per cent heavier 


than those of the open heifers. This 
difference, although small, is significant 
(odds 40 to 1). As would be expected, 
the uteri and contents were much larger 
in the bred heifers, averaging 30.2 lbs. 
per 1,000 lbs. empty live weight com- 
pared with 1.6 lbs. per 1,000 in open 
heifers. 


The percentage of spleen, stomach, 
and shanks (expressed in percentage of 
empty live weight) in the pregnant 
heifers were significantly less (10 to 
20 per cent) than in the open heifers. 
In view of other results of this experi- 
ment it seems logical to conclude that 
the lighter weights of these organs 
were due to the general effect which 
pregnancy had on growth. The develop- 
ment of the thymus of the pregnant 
heifers was less (35 per cent) than in 
the open heifers. If the size of the 
_thymus is, as is generally believed, an 
index of potential growth, it appears 


from the results of these experiments 
that pregnancy hastens maturity. 

Pregnancy did not affect the dressing 
percentages. Apparently the larger 
weights of the uteri and contents in 
the pregnant heifers (24 lbs. on the 
average at the time of slaughter) were 
approximately balanced by the lighter 
weights of other offal and the higher 
condition of the bred heifers. 

Two days after a pair was slaugh- 
tered, the careasses were graded. The 
carcass grades ranged from Good to 
Choice (Table 1). Although four car- 
casses of the bred heifers were as- 
signed higher grades than those of 
their open mates, statistical analysis did 
not show that the differences were sig- 
nificant. The carcasses of the bred heif- 
ers, however, were without exception 
more highly finished than were those 
of the open heifers. 

(Continued on page 41.) 





TABLE 3.—PHysIcAL COMPOSITION OF WHOLESALE Cuts AS AFFECTED BY PREGNANCY 
(Results expressed in percentage of weight of cut) 




















Significance 
Pair 1 Pair 2 Pair 3 Pair 4 Pair 5 Increase 
or decrease 
Bred Open Bred Open Bred Open Bred Open Bred Open due to Odds 
pregnancy! — 
Chuck 
rT Tee Tt ee eT 63.3 68.0 59.2 62.7 63.6 66.5 59.2 62.1 62.2 64.9 —3.3 2 500:1 
RE ee ere ert 21.7 17.7 26.9 20.4 21.4 17.3 26.4 22.6 24.3 20.4 +4.5 10 000:1 
iene narwkd inne sx abot onatein 13.0 13.3 13.3 15.5 13.6 13.4 12.9 13.5 12.2 14.3 johin eibbe 
Fore shank 
nics thettacawedetadsaskedeah 56.1 54.1 50.5 52.1 52.1 $1.1 54.4 50.8 55.9 fee °. Siaeee - seeee 
0 Ee Ae 10.5 11.5 13.6 11.5 12.3 11.9 13.8 14.9 11.3 ieee’. pale. «-? sae 
—" Five 0 Ae ne jie iuie ama ed KOE 6 32.0 32.9 35.5 36.5 35.1 33.7 30.3 32.9 31.9 oe ~~ sheet: “evened 
Rh ds phone Vhaibeed beer ekeee ante 49.6 57.4 46.3 51.5 51.3 59.3 46.2 48.0 49.8 51.3 —4.9 104:1 
Sins o6-+andaie eduadenedadae-oih 35.5 25.2 38.8 34.4 32.7 24.9 39.6 36.4 37.2 32.7 +6.0 208:1 
SEgOnesecevecesceecbenssesenerens 14.4 15.8 14.5 13.5 15.0 17.0 13.7 14.7 11.9 * gery rae eX 
avel 
‘PLP Rs SEER pert 44.5 52.0 38.5 41.6 41.8 46.9 40.6 43.0 48.5 48.6 —3.6 44:1 
EERE. UF TS Hs eee 44.1 36.8 50.5 46.9 48.5 39.2 49.7 46.9 42.1 38.7 +5.3 145:1 
mo ie a aha salience eiicecenibiokih 11.2 11.7 10.8 10.6 9.7 12.4 9.9 9.1 9.0 ee. caeeda >. Wemees 
et 
th iachie eentadiuneaden wkede & 45.7 $1.1 40.7 42.9 47.4 49.9 39.4 44.4 43.5 44.1 —3.1 88.1 
i instinasdavebstbucaknn done ee 42.4 35.0 48.6 43.1 40.2 36.4 50.4 44.4 46.1 40.5 +5.4 2 500:1 
Dheussctendeedbetors pbetesuens 12.4 14.1 10.3 13.9 12.1 15.1 10.7 11.1 10.9 15.4 —2.6 88:1 
Short Loin 
Diidéstcvinkesdepasetae dhueae 57.0 63.3 52.1 55.4 53.9 62.0 47.2 54.0 56.9 56.8 —5.9 104:1 
Se errs 31.2 24.9 35.7 31.4 31.8 23.9 40.4 33.3 33.9 29.0 +6.1 2 500:1 
RSIS ER SE AES 11.4 11.8 11.1 12.7 13.9 13.6 12.2 12.6 10.1 Se « “Seave  —acvbu 
Loin end 
Ee errr 58.5 60.5 60.2 61.3 62.7 70.0 58.8 61.3 61.6 63.5 —2.9 35:1 
ick o-ik: 60d abet wak oaeres aa awe 30.9 25.3 26.0 23.5 25.7 17.1 28.0 26.7 28.7 21.5 +5.1 92:1 
Di ckeindes Reueetaake oeaeet 10.6 14.0 13.7 15.0 11.5 12.6 13.0 11.0 9.9 Seeitinteecce § = sv baba 
Gs Ab natoudee bh dlpanseawh hon 32.0 32.5 29.9 28.0 30.8 36.0 25.5 30.4 31.6 DO cere: ~~ mane 
| RENE, NGF PRE et Be 68.4 66.1 69.5 72.2 68.5 63.0 74.1 69.6 68.0 PM“ hhecss  eghtt 
PE c:koo-e sch iabtaned caleieeae aa .4 .4 .4 .3 oe | 3 .3 .3 Mist “esse  ~ egesh 
Rump 
Sian don lobed SEN ek SHA Gan 44.2. 48.0 44.4 45. 43.8 52.6 46.9 48.3 52.7 a's eckes annie 
it tics. s!s irene cxeeae keke uae 37.5 33.0 36.9 35.4 38.8 28.5 35.7 32.6 33.0 34.7 +3.5 21:1 
— bin aide ainigahe a aided iakiens anak 4 18.0 18.9 19.1 19.7 18.2 18.9 17.3 18.4 14.4 14.9 — .8 833:1 
ou! 
Mic vst acchuk cadeeaetae hua 72.7 70.4 69.7 70.1 68.4 71.7 65.8 68.0 72.2 DE Meh ices .. ‘sgeure 
IES Fs Rep i ae ek S 13.1 12.5 15.7 14.2 16.2 11.8 19.6 17.5 15.4 13.5 +2.1 111:1 
DAs nt wituntis bcuhcieek wecaake 13.0 14.6 13.7 14.3 13.6 14.4 13.0 12.8 12.4 13.8 — 27:1 
‘Only differences which are statistically significant are reported. 
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Family Meat Purchases by Income Group: 


HE extent to which consumer meat 

buying is influenced by the amount 

of family income is indicated in a 
statistical summary of “Family Food 
Consumption in the United States,” 
published recently by the Department 
of Agriculture. The study was under- 
taken in the spring of 1942 and there- 
fore approximates normal peacetime 
conditions in that meat rationing had 
not yet been introduced nor had high 
pressure demand and civilian meat 
shortages developed. The survey covers 
only meats consumed at home, and all 
figures cited are per household per 
week. 


The survey discloses that during the 
period under consideration the average 
weekly consumption of meat, poultry, 
fish and eggs per family was 8 lbs. (see 
fourth paragraph below). Of this total, 
6 lbs. represented meat and meat prod- 
ucts, divided as follows: Beef, 2.63 lbs.; 
veal, 0.28 lbs.; lamb, 0.43 lbs.; pork, 
1.80 lbs., and miscellaneous meat prod- 
ucts, 0.87 lbs. Included in the latter 
classification is liver, canned and cooked 
meat products, bologna, ground meat 
mixtures and special meat products 
such as tripe, tongue, kidney and other 
organs. Average weekly consumption 
of poultry amounted to 1.06 lbs.; fish 
and shellfish, 0.93 lIbs., and eggs, 2% 
doz. 


A breakdown of these figures by in- 
come groups reveals a spread of from 
3 lbs. of meat among families in the 
lower strata (under $500 annually) to 
9 lbs. for those in the top bracket 
($3,000 or over). The “middle” income 
levels—between $1,500 and $3,000— 
consumed between 6 lbs. and 7% Ibs. 
of meat weekly. 


The figures on meat consumption per 
family found in the second paragraph 
above do not cover use of bacon and 
salt pork since these were classified for 
survey purposes as “fats and oils.” 
Quantity of these consumed per house- 
hold per week averaged 0.98 lbs., of 





of 1942). 
Annual 
Income 


Beef 
Ib. 


Veal 
Ib. 
.06 
12 
.16 
32 
40 
53 
.28 


2c c6ncacews 1.70 
$1000-1499 ......... 2.15 
$1500-1999 ......... 2.68 
$2000-2999 ......... 3.39 
$3000 or over....... 4.20 
I ic in ico aie 2.63 





WEEKLY FAMILY MEAT CONSUMPTION 


Average quantity of various types of meat consumed at home per household per week by vapj. | 
ous income brackets (figures based on a Department of Agriculture survey taken in the spring 


Lamb 
Ib. 
10 
21 
32 
34 
61 
84 
43 


Pork Misc.* 
Ib. Ib. 
1.23 60 
1.36 -66 
1.70 81 
1.68 -93 
2.05 1.00 
2.28 1.07 
1.80 87 


Total 
Ib. 
2.92 | 
4.05 
5.14 | 
5.95 
7.45 
8.92 
6.01 


*Includes liver, canned and cooked meat products, bologna, ground meat mixtures and special 
meat products such as tripe, tongue, kidney and other organs. 





which 0.72 lbs. was bacon and 0.26 Ibs. 
salt pork. Almost as much bacon (0.65 
lbs.) was eaten by families in the low- 
est income group as in the highest 
(0.76 lbs. in the $3,000 and over class). 
The opposite was true with respect to 
salt pork, the average consumption for 
lowest income families being 0.48 lbs. 
and for the most prosperous group, 
0.07 Ibs. 


As is only logical, the better cuts of 
meat were in far greater demand among 
the higher income groups than among 
the lower. Better grades of beef steaks 
were consumed at a rate of 0.6 lbs. per 
week by the biggest wage earners, and 
0.44 Ibs. by the next highest group. The 
lowest income level bought only 0.25 
Ibs. of steak weekly, of which 0.18 lbs. 
were rounds. Rib roasts were a popular 
favorite with the $3,000 and up group, 
their purchases averaging 0.9 lbs., more 
than double those of the income level 
immediately below. More stewing and 
boiling beef was purchased by the mid- 
dle income groups than by either the 
families with low incomes or those with 
high. Figures on consumption of 
ground beef were somewhat contrary 
to popular impressions since use of this 
meat increased from a low of 0.18 lbs. 
per household per week for the lowest 
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Shortening 


FIGURE 1: LARD 
AND SHORTENING 
USE COMPARED 


Comparison of weekly 
consumption of lard 
and shortening at home 
per household for vari- 
ous annual income 
brackets. It will be noted 
that lard consumption 
per family declines as 
income rises, but use of 
other shortening is 
greater in the higher in- 
come groups than in the 
lower. These figures 
were gathered in the 
spring of 1942 before 
imposition of many 
controls in force today. 


Other 


$1000-1499 
$2000-2999 





income level to 0.81 Ibs. per week for 
the $3,000 and over group. 

Pork comprised an important part of 
the lower income group’s diet, even the 
average family at lowest level consum- 
ing 1.23 lbs. weekly compared with 2.98 
Ibs. by the largest wage earners. Fresh 
pork sausage purchases were fai 
uniform at all levels, with the $1,000 
$1,500 group consuming the greatest 
quantity—0.28 lbs. Pork shoulders were 
in biggest demand among those with 
the least to spend, their consumption of 
this particular cut being 0.19 lbs. week- 
ly. The most prosperous families used 
only 0.09 lbs. The figures indicate that 
families in all income groups use much 
more ham in whole or half form than in 
slices. 


Lamb consumption averaged only 0.43 
lbs. weekly for all income levels, with 
the top group consuming about double 
this amount. Total family consumption 
of veal was even lower, amounting to 
0.28 lbs., of which 0.23 lbs. were cutlets, 
chops and roasts. 

Canned and cooked meat products re- 
ceived their warmest welcome in the 
lower income homes where 0.27 lbs. 
were eaten weekly. Their wealthier 
neighbors in the top bracket bought 
only 0.17 lbs. Ground meat mixtures 
and special meat products (including 
some sausage and tripe, tongue, kidney 
and other organs which could not be 
otherwise identified) were in about 
equal demand from the $1,500-$2,000 
level on up, averaging around 0.6 lbs. 

No significant figures on sausage 
consumption per family were furnished 
by the survey. 

Among other 
vealed by the Department of Agricuk 
ture survey was the fact that urbat 


families consumed an average of 2.09) 


Ibs. of meat per person weekly, while 
members of farm families each aver- 
aged far less—1.34 lbs. Urban families 
consumed about half of their meat a 
beef and a fourth as pork. In farm 
diets, pork was more prominent, repre 
senting about half the total amount of 
meat consumed, with somewhat less 
than one-third veal. Veal comprised & 
per cent and lamb 9 per cent of ft 


(Continued on page 28.) 
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Cleaning and dehairing 
hogs today, on modern 
1945 equipment, is a 
step in the right direc- 
tion in the preparation of 
pork and pork products. 


You'll take another BIG step in the 
right direction with B. F.M. Seasoucuge 


Pork is the basic ingredient in most sausages 
. . « but poorly seasoned sausage is a flat, 
insipid product. 


You just can't afford to use old-fashioned 
seasoning methods. They're as outmoded and 
antique as hand hog-scrapers. 


B. F. M. Sausage Seasonings give you better 
sausage—and effect many economies at the 
same time. 


Consistently uniform . . . because of rigid 
laboratory control . . . they give you more 
value for your flavor dollar. B. F. M. Seasonings 


, ; 
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CYears ago, scraping hogs 
by hand was the only way 
you could do it. These 
old-fashioned hog-scrapers 
are reproduced from 
Douglas’s Encyclopaedia 
{Published about 1885.} 



































Photo courfesy The Alibright-Neli Co. Chicago, Illinois 


are spice flavor in its purest and most available 
form. Don't handicap good pork, or other good 
sausage materials, with old-fashioned, inferior 
seasonings. 


B. F. M. Seasonings are the "Best For your 
MONEY!" 


Onder a trial drum today. 


| 
> | FOOD MATERIALS |_< 









bO6 Broadwe 





The performance and economical opera- 
tion of ANCO Hog Scrapers and Polishers 
reveal exceptional profits. 

Many Packers, who a few years ago mod- 
ernized with ANCO No. 660 Hog Scrapers, 
are today reaping the benefits obtained from 
perfectly cleaned and undamaged hog car- 
casses. Small horsepower, simple design, and 
elimination of numerous replacement parts 
have minimized maintenance expenses in 
these machines. 

It will be well worth your while to investi- 
gate this improved Dehairer now and pre- 
pare to modernize your Hog Slaughtering 
Department as quickly as conditions permit. 


THE ALLBRIGHT-NELL CO. 


5323 So. Western Bivd., Chicago 9, Ill. 


MODERN HOG DEHAIRING EQUIPMENT 


The machine, illustrated above, is especially 
adapted to use in medium and smaller hog 
slaughtering plants. Various lengths of 
similarly designed Equipment are available 
to suit capacity requirements. All of these 
machines clean all sizes of hogs, without 
damage to the smallest pig or largest hog. 
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INSPECTED OUTPUT OFF 
AS FEWER HOGS APPEAR 








Meat production in federally in- 
spected plants fell off again last week 
after the gain made in the preceding 
period; the War Meat Board estimate 
of inspected output for the week ended 
March 31 amounted to 271,000,000 lbs. 
compared with 284,000,000 lbs. a week 
earlier and 358,000,000 lbs. for the cor- 
responding period in 1944. The drop in 
production last week reflected decreases 
in the slaughter of all meat animals, 
and particularly hogs. 

The table below shows federally in- 
spected meat production in recent weeks 
compared with similar periods last win- 
ter: 


WEEK ENDED 1944-45 1943-44 
Ibs. Ibs. 
December 2.........--...380,000,000 410,000,000 
December 9............-390,000,000 411,000,000 
December 15...... - 384,000,000 402,000,000 
December 23............358,000,000 371,000,000 
December 30............257,000,000 317,000,000 
PE Go bacccccescouen 294,000,000 378,000,000 
January 13..............379,000,000 450,000, 
January 20..............340,000,000 445,000,000 
January 27..............310,000,000 442,000,000 
February 3..............296,000,000 433,000,000 
February 10...... ... -291,000,000 413,000,000 
February 17. . . « -296,000,000 391,000,000 
February 24.... . .284,000,000 394,000, 
March 3.... . . . » »287,000,000 392,000,000 
March 10........ . . « «277,000,000 359,000,000 
March 17..... . . «270,000,000 352,000,000 
March 24...............-284,000,000 351,000,000 
March 31................-271,000,000 358,000,000 


The Board’s estimate of inspected 
cattle slaughter for the last week of 
March was 257,000 head, down 8,000 
from the preceding week but 29,000 
more than in 1944. Production of beef 
from this slaughter was 132,000,000 lbs., 
3,000,000 lbs. less than in the preceding 
week but 11,000,000 lbs. greater than in 
that week last year. 


Last week’s slaughter of calves in 
federally inspected establishments was 
estimated at 115,000 head. This was a 
decrease of 11,000 from the preceding 
week and 17,000 from a year ago. The 
indicated production of veal from this 
slaughter was 10,000,000 lbs., as against 
11,000,000 Ibs. a week earlier and the 
same tonnage in 1944, 


Inspected sheep slaughter estimated 
at 374,000 head, was 10,000 head under 
the preceding week but 26,000 greater 
than a year earlier. The estimated out- 
put of lamb and mutton in the week 
ended March 31 was 17,000,000 lIbs., the 
same amount as in the preceding week 
but 2,000,000 lbs. more than for that 
week in 1944, 


Last week’s inspected slaughter of 
hogs was estimated at 743,000 head. 
This compared with 800,000 in the pre- 
ceding week and 1,561,000 for the cor- 
responding week a year earlier. The 
Board’s estimate of pork production for 
the week was 112,000,000 lbs., compared 
with 121,000,000 Ibs. for the preceding 
week and 211,000,000 Ibs. in 1944. 


NEW MASSACHUSETTS LAW 


Governor Maurice J. Tobin of Massa- 
chusetts has signed a bill just passed 
by the state legislature which prohibits 
the use of sodium sulphite in meat prod- 
ucts, with the exception of beef sausage. 
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structure is for the ex- 
clusive use of employes, 
and includes the spic- 
and-span lunch room 
for workers who bring 
their lunch and the 
men’s locker room illus- 
trated here. There is 
also a women’s locker 
room _ equipped, like 
the men’s, with latest 
type wash basins, show- 
er compartments and 
drinking fountains. The 
lunch room serves a 
dual purpose, being 
used as a meeting room 





DU QUOIN OPENS NEW ADDITION 


IRTUALLY “all the comforts of home” are provided employes of the 
Du Quoin Packing Co., Du Quoin, Ill., by the recently-completed hand- 
some two-story brick building shown above. The entire second floor of the 








for employe gatherings. 
Located on the same 
floor is an office for 
company foremen. The 
lower floor of the struc- 
ture is used as & ware- 
house and storage area. 
4 A gala house warming 

and get- acquainted 
party was staged on 
the upper floor when 
the building was opened 
officially recently with 
the management acting 
as host. President is 
W. W. Naumer. 








FRESH MEAT FOR U. S. FIFTH 


Use of cold storage warehouses and 
mobile refrigeration equipment in Italy 
enabled the Quartermaster Corps to 
make frequent issues of fresh meats and 
vegetables to the American Fifth Army 
during January. During the month 
there were 17 issues of fresh beef. In 
addition, there were six issues of 
chicken, three of pork, and two of ham. 

The fresh foods, mostly of the quick- 
frozen type, are unloaded from refrig- 
erated ships, placed in cold storage 
warehouses, and dispatched to the field 
kitchens of the American Fifth Army 
in large refrigerated trucks. 


CALIFORNIA HORSEMEAT BILL 


A bill which would permit the sale of 
inspected horsemeat in retail meat 
stores was recently introduced in the 
California state legislature but has been 
placed on the inactive file due to the 
opposition aroused by it. The bill would 
permit the sale of horsemeat in sealed 
packages, stamped to indicate that it 
had been inspected and passed by state, 
federal or municipal authorities and 
labeled plainly to indicate the nature of 
the meat. The measure would require 
retailers selling other meats as well as 
horsemeat to display a sign indicating 
“horsemeat for human consumption.” 
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TRADE MARK 


THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


CD SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 

t resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Machinery. 


Send for full particulars! 






THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 











PACKERS’ UNIT LABOR 
COSTS RISE DURING 
FOUR YEARS OF WAR 











Meat packing is one of ten industries 
in which unit labor costs rose 30 to 40 
per cent during the four war years, 
1939-43, according to a recent study by 
the National Industrial Conference 
Board. , 

The board points out that the tre- 
mendous rise in output per man hour 
and the sharp decline in unit labor costs 
in recent years in war industries have 
not been paralleled in civilian industry, 
where there have been no significant 
gains and some declines in productivity 
while unit labor costs have risen. These 
trends, according to the study, consti- 
tute a serious threat to the postwar 
price structure. 


The board found that wage costs per 
unit of product for all manufacturing 
have mounted steadily since 1941, and 
in 1944 stood 39 per cent higher than in 
1939. Cost of raw materials used by 
manufacturers rose 60 per cent in the 
same period. Meanwhile, as price con- 
trols were broadened, prices of finished 
manufactured goods were stabilized and 
in 1944 were only 25.4 per cent higher 
than in 1939. 

Between 1939 and 1943, manufactur- 
ing payrolls more than tripled and pro- 
duction rose about two and a half times, 
while the number of man-hours worked 
fell a little short of doubling. Prelim- 
inary estimates for 1944 indicate that 
payrolls continued to increase, although 
production and man-hours declined. 

Gains in productivity were greater 
than the rise in payrolls in industries 
producing war materials, so that unit 
labor costs were reduced. For example, 
in aircraft manufacturing the cost of a 
light bomber was reduced from $11 a 
pound of airframe to $5.10 between 
January, 1941 and January, 1944. The 
situation has been far different in civil- 
ian industry; in all the 25 civilian indus- 
tries for which data are available, unit 
labor costs were higher in 1943 than in 
1939. 


Rises of 40 to 50 per cent were found 
in the fertilizer and other industries, 
while unit labor costs rose from 30 to 
40 per cent in ten industries and sub- 
groups, including slaughtering and meat 
packing. 


CUDAHY PLANT WINS "A" 


The War Food Administration’s 
Achievement “A” award, highest rec- 
ognition of the government for wartime 
food production, has been granted to 
workers and management of the Sioux 
City, Ia., plant of Cudahy Packing Co., 
it is announced. Presentation cere- 
monies will be held at the plant on 
April 17. 

Cudahy’s Sioux City plant is the first 
packing plant in the state to be so 
honored and the third food producing 
plant in Iowa to receive the award. 


OPA LIFTS RESTRICTIONS 
ON GELATIN STOCK SALgs 


Packers producing wet gelatin ray 
stock, who made no sales of the ray 
stock as such in 1942, are permitted ty 
sell through dealers without special ay. 
thorization under amendment 2 to MPR 
563, issued recently by the Office ¢ 
Price Administration. This action dog 
not affect producers who sold wet gels. 
tin raw stock in 1942. The amendmeg 
became effective April 4. 

Prior to issuance of the amendm 
the regulation prohibited a producer of 
gelatin raw stock from selling a greater 
percentage of his production to dealers 
than he did in 1942. It was not intended, 
OPA said, that butchers and packers 
who produce only small quantities of 
trimmings and have in the past sold 
whole untrimmed skins to dealers 
should be prevented now from selling 
wet gelatin raw stock through dealers, 

Many butchers and packers, who cus- 
tomarily sold untrimmed skins to deal- 
ers or tanners, are affected by the ae. 
tion. These packers and butchers have 
recently been selling “New York style” 
trimmed skins and marketing the trim- 
mings separately in small lots. They 
may now sell through dealers without 
obtaining special permission from OPA, 

The amendment prohibits buyers 
from paying a broker or agent a con- 
mission if the sum of the price and fee 
exceeds the ceiling price for the gelatin 
raw stock. 


WSA AND FBI NIP PLOT TO 
GET MEAT FOR BLACK MART 


The food control division of the War 
Shipping Administration and the Fed- 
eral Bureau of Investigation recently 
cooperated to prevent diversion of more 
than 14,000 lbs. of meat to the black 
market. The plot to divert the meat 
from stores of a troop transport was 
reported to WSA officials by the meat 
supplier, Ed. Heuck & Co., San Fran- 
cisco. 

Officials of the Heuck company, on 
being approached by the transport’s 
steward with a plan to divert a truck 
load of meat from the ship to the black 
market, informed the WSA and were 
directed by the FBI to play out their 
part in the plot. As a result, indictments 
were returned by the federal grand 
jury at San Francisco. Four of the 
group, including two of the ship's 
stewards and two restaurant proprie- 
tors, have been cenvicted and sentenced. 


NO UTAH LARD SET-ASIDE 


Under Amendment 12 to WFO 15.3, 
the state of Utah has been added to the 
group of states in which federally in- 
spected meat ‘slaughtering establish- 
ments are exempted from the require- 
ment to set aside lard. This is the only 
change made by Amendment 12. Amend- 
ment 12 became effective April 1. 
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WHAT IS A SECRET INGREDIENT? 


"S that ingredient in any food product 
pt is the hardest to control—it causes 
most of the headaches in your manufac- 
turing processes—it’s worth more to you 
in creating consumer demand than any 
other single factor—it’s TASTE. 

Stange’s exclusive process of flavor ex- 
traction can be your “secret ingredient” — 
Stange’s Cream of Spice (C.O.S.) season- 
ings can give you flavor control in a con- 
centrated, easy-to-use form that will never 
vary, that will dissolve quickly and elim- 
inate excessive mixing. Take the “guess 
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work” out of your seasoning operation 
this easy, Stange Way. 

The Stange technical staff of the coun- 
try’s finest experts will help you develop 
your own “secret ingredient,” a fixed- 
flavor, natural spice formula, tailor made 
for you and you alone, that requires no 
further blending in your plant. Ask your 
Stange representative for full details. 


WE TELL ALL 
in the new Stange Booklet “Forty Years 
of Stange Progress” — thirty two pages of 
facts on the exclusive Stange process of 
natural spice extraction and Certified Food 
colorings. Write for your free copy today. 


WM J. STANGE CO. 





2530 W. MONROE ST., CHICAGO 12, ILL. 


SONINGS 





Od 








Your Best Bet, Too! 
DOW ELL- 
TESTED* 


CUDAHYS 


NATURAL CASINGS 





K we believe you, too, will find it pays 
to get Cudahy's Double-tested Natural Cas- 
ings. Tested for uniform size—tested for 
uniform strength—Cudahy's Natural Casings 
help you cut breakage losses and get smooth, 
fine-looking sausage. 


Over 79 different sizes — From minced 
luncheon to pigmy links—whatever 
sausage you make—we have the right 
sheep, hog, or beef casing you need 
— including imported casings. 

Fast Branch Service —Your orders are 
filled quickly from stocks on hand. 
Cudahy's many branches are a big 
advantage to you—especially in these 
times. 


Talk to one of our Casing Sales Experts or write 
direct today —for casings of tested quality! 


JHE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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Family Meat Consumption 
(Continued from page 22.) 


meat in urban diets, while only insig- 
nificant quantities were eaten by farm- 
ers. 

Urban families displayed a tendency 
to increase the proportion of meat and 
poultry while eating less fish, the sur- 
vey points out. In both city and farm, 
there was a shift in preference from 
pork to beef, veal and lamb as incomes 
rose. Worth noting is the fact that of 
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FIGURE 2: WEEKLY TOTAL MEAT 
CONSUMPTION BY FAMILIES 


Bars show the number of pounds of meat 

consumed at home per week by families in 

various annual income brackets. Bacon and 

salt pork are included in average con- 
sumption figures. 


the total amount of meat consumed on 
farms, about % lb. per family per week 
was home-produced. 

The families surveyed used more than 
twice as much lard per week as other 
shortening, the averages for all income 
classes being 0.80 lbs. of lard and 0.32 
lbs. of shortening. Lard was most pop- 
ular as a shortening with the 0-$499 
annual income group, consumption aver- 
aging 1.23 lbs. per household per week; 
consumption per family declined as in- 
come rose and the $3,000 and over group 
used only 0.41 lbs. per household per 
week. “Other” shortenings were most 
popular with the higher income fam- 
ilies; the $3,000 and over group used 
0.45 lbs. per week and the families with 
incomes under $500 used only 0.17 Ibs. 
In the diet of the lower income groups 
lard was apparently employed to some 
degree as a substitute for table fats 
since these consumers used only 1.16 lbs. 
of butter and margarine per household 
per week against 1.79 lbs. for the high- 
est group. 

The Department of Agriculture re- 


port observes that poor diets are fre. 
quently the result of low incomes, Even 
without any deduction for ny 
losses in preparing food for the 

the average nutritive values of the diets 
of families in the lower income 

were below satisfactory levels in gey, 
eral respects. Riboflavin was the mog 
limited nutrient in the diets of 
families, and niacin in the diets of farm 
families. Not until the $1,50 
income level was reached did the aye. 
age nutritional values of the fog 
brought into urban kitchens meet the 
recommended allowances for the eight 
dietary essentials considered. In the 
case of farm families, however, the 
average values met the recommendg.- 
tions in all income levels. 


APPROVE SODA ASH IN LARD 


In Meat Inspection Division Mem. 
orandum 65, permission is given fed. 
erally inspected establishments to em. 
ploy sodium carbonate (soda ash) in 
refining edible animal fats. The mem. 
orandum apparently adds sodium car. 
bonate to the approved materials mep- 
tioned in Regulation 18, Section, 6, 
Paragraph 7, BAI 211 Revised. 

Sodium bicarbonate has been used 
for many years in some plants to 
“sweeten” open kettle rendered lard, 
A small quantity of the bicarbonate is 
scattered over the surface of the melted 
fat in the kettle and is later skimmed 
off. 


In the drip rendering process, the ren- 
dered fat, as it drips into the lower 
compartment, is mixed with activated 
carbon and sodium bicarbonate. The 
absorbs some of the color and flavor 
of the lard. 

When sodium bicarbonate is used in 
these ways, however, it actually breaks 
down into sodium carbonate which 
neutralizes the acid in the lard. Thus 
the division’s memorandum merely ap- 
proves the use of a material which has 
been employed (in bicarbonate form) 
for some time. 


INTERVIEW MEN WHO QUIT 


In an effort to reduce labor turnover 
in war plants, the War Manpower Con- 
mission has instructed its regional di- 
rectors to request plant managements 
to see that workers who have given 
notice of quitting are personally inter- 
viewed. 

Pointing out that turnover is high in 
some areas, WMC said that “exit inter- 
views,” conducted by experienced inter- 
viewers, have proved beneficial in en- 
couraging workers to stay on the job 
and in finding out the reasons why 
workers leave so remedial action can be 
taken where possible. WMC said that 
information has been obtained from 
various sections of the country on 
beneficial results obtained by war pro- 
duction employers who have used exit 
interviewers. 
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OPA MOVES TO FORCE 
MPR 574 COMPLIANCE 








In the first actions of the type in 
the country, the Office of Price Ad- 
ministration has obtained injunctions 
against 14 New York slaughterers and 
dealers restraining them from selling, 
delivering, buying or receiving cattle or 
elves without keeping adequate records 
as required by Maximum Price Regu- 
lation 574. The injunctions were issued 
by Federal Judge Vincent L. Leibell in 
Manhattan and Federal Judge Grover 
M. Moscowitz in Brooklyn. 


Daniel P. Wooley, regional OPA ad- 


purchase should accompany the applica- 
tion. 


Recently the War Food Administra- 
tion has ruled that ratings may be 
assigned to essential meat packing 
equipment not considered expansion: 
that is, required equipment resulting 
from changing conditions of slaughter, 
manufacture, or labor, but not because 
of an expansion project. These ratings 
will be restricted to federally inspected 
houses since they are considered spon- 
sored by the government for the pur- 
pose of securing meat supplies. Several 
exceptions to this procedure, such as 
linking machines and dehairing ma- 
chines, are made due to short produc- 
tion facilities. 





WHAT HAPPENS TO RILEY 
ON APRIL 15 BROADCAST 











Fame comes to Riley, who is picked 
by a newspaper photographer as the 
typical war worker, on the April 15 
airing of the American Meat Institute’s 
Sunday evening radio show, “The Life 
of Riley,” starring William Bendix. 
Told not to dress up to have his picture 
taken, Riley appears looking like a hobo. 
His appearance so displeases the pho- 
tographer that he rejects Riley and 
photographs his pal, Gillis, instead. The 
picture of Gillis in the paper creates 
a turn of events that leads to a surpris- 
ing climax. 





ninistrator, explained that similar ac- 
tions are being prepared against 11 
other slaughterers. 

“These injunctions,” said Mr. Wooley, 
“gre the first step to enforce compliance 
with the new regulation on cattle prices 
in our campaign to break the black 
market in meat.” 


ARGENTINE HIDE EXPORTS 


Exports from Argentina of all types 
of hides and skins for the first 11 
months of 1944 increased 1.5 per cent 
over those for the same period of 1943. 
Shipments for January-November, 
1944, amounted to 290,000,000 Ibs., 
whereas those for the same period of 
1943 totaled 286,000,000 lbs. Of these 
1944 shipments, about 75 per cent were 
for the United Kingdom and the bal- 
ance for the U. S. 


BRAZIL STOPS LARD EXPORTS 


By order of Brazil’s coordinator of 
economic mobilization the exportation 
of lard and several other food items has 
been prohibited for a period of six 
months, beginning March 2. However, 
if an exportable surplus of any of the 
commodities banned from export de- 
velops within the six months’ period, 
the coordinator will notify the export- 
import department, which is the agency 
authorized to issue export licenses. 


ASK FOR STEEL LOCKERS 


The American Meat Institute’s com- 
mittee on priorities has presented the 
industry’s requirements for steel lock- 
ers to the War Food Administration, 
together with a request that material be 
allocated and a production program 
approved. 


OBTAINING EQUIPMENT 


Packers who have been having diffi- 
culty securing ratings on equipment 
considered essential should resubmit 
applications to their regional WPB 
offices requesting a rating. A covering 





letter giving all details on the proposed 
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“Chilling, plasticizing, aeration 
—everything involved in changing 
rendered fat to snowy-white, creamy, 
smooth lard is under mechanical con- 
trol in our new Votator equipment. 
Now we're certain of putting a prod- 
uct of uniformly fine quality and sales 
appeal on the market. 

“You see, the Votator combines 
everything in one continuous, closed, 
automatic operation. Therefore it is 
breaking all records in our plant for 








production volume in relation to floor 
space used. 

“Better do what we did—write for 
full information.” The Girdler Cor- 
poration, V otator Division, Dept. NP 4-1, 
Louisville 1, Kentucky. 










This unit processes 9000 fo 
10,000 Ibs. per hour, occu- 
pies only 8’ 6” by 9’ 6” of 
floor space. Also available, 
smaller unit which processes 
3000 to 4000 Ibs. per hour 
in 3’ 2” by 5’ 6” floor space. 


A CONTINUOUS, CLOSED LARD PROCESSING UNIT 
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Here’s the way you 
can give them to him! 


Give your retailers sausage and specialties 
with fine flavor, good texture and appetizing appearance— you'll 
be helping your trade to build better volume, and helping yourself 
to better profits! Your Fearn representative can give you practical 
down-to-earth help in getting these advantages at reasonable 
cost, will be glad to show you how a reasonable investment in 
specialty ingredients can produce a substantial increase in yields 
and profits. 


onsult your FEARN REPRESENTATIVE //ow— 





, Fearn Lahoratories. Inc. 


QUALITY | -}——= 
| E is Manufacturers of Fine Food Specialties 


A 
lic 
est 
pr 
J. 
Cc. 

N W 





1-707 N. Western Ave 
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| Pesonatics and Fivents 
if the Week 


@A decision on the request of the 
Hudson Packing Co. to have zoning 
laws changed in the Bethel Court dis- 
trict of Chester, Pa., so that the firm 
might erect a slaughterhouse and stock- 
yards there has not yet been reached 
by the city council. An opinion on the 
request, which is being opposed by resi- 
dents in the area, is expected shortly. 
@ Miss Amalia Schroth, 66, treasurer 
of the J. & F. Schroth Packing Co., 
Cincinnati, O., died March 29 after a 
two months’ illness. Miss Schroth, who 
joined the concern in 1902 and became 
its treasurer in 1926, was active up to 
the time of her recent illness. She is 
survived by a sister and two brothers. 
@ Livestock growers from parts of Vir- 
ginia and one county in West Virginia 
met recently to discuss plans for the 
erection of a cooperative slaughtering 
plant in Winchester, Va., at an esti- 
mated cost of $500,000. Speakers at the 
meeting included L. B. Mann, livestock 
specialist from the Department of Agri- 
culture, and S. M. Cox, district agent. 
I. Fred Stine, county agent, presided. 
@ Truck drivers for the Swift & Com- 
pany unit in Harrisburg, Pa., have 
driven 419,000 miles during the past 
three years without a chargeable acci- 
dent. 


@ Henry Theise, Globe Casing Co., 
Brooklyn, N. Y., announces that Ludwig 





Lowvisen. tahet 








ATTEND LIVESTOCK CONSERVATION ‘MEETING 


This group of men on hand for a district livestock conservation meeting March 22 at 
the Ottumwa, Ia., plant of John Morrell & Co. includes (I. to r.) H. R. Smith, general 
manager, National Livestock Loss Prevention Board, Chicago; J. V. Snyder, super- 
intendent of the Ottumwa plant; T. Henry Foster, Morrell board chairman; Dr. Alva 
L. Howard, division of animal industry, Iowa Department of Agriculture, Des Moines; 
C. A. Johnson, Morrell beef department, and Dr. E. S. Dickey, consultant veterinarian. 
The packing firm is cooperating with the agricultural extension department of Iowa State 
College in a program of livestock conservation, the March 22 meeting climaxing the work 
done by 4-H clubs in 13 southeastern Iowa counties on cattle grub control. 





Lowenstein, formerly of the Interstate 


In the New York area, Globe, which 
Casing Co., is now associated with him. 


carries a full line of sausage casings, 
represents Phil Hantover, Inc., for sau- 
sage manufacturing equipment, and 
Ralph Ettlinger & Co. for sausage 
binders. 


@ Theodore Hasenohr, 75, who prior to 
his retirement had been an employe of 
the Kroger Grocery & Baking Co. meat 
plant at Cincinnati, passed away this 
week after a six months’ illness. Mr. 
Hasenohr had been connected with the 
fore 77 our 4 meat industry for 25 years. 


@® J.C. Fowler of Armour and Company 
at Oklahoma City has been named a 
director of the Oklahoma Wholesale 
Credit Men’s Association. 

@® Among New York visitors last week 
were H. E. Wilson, manager, Syracuse 
district, and T. H. Menten, manager, 
Boston district, Swift & Company. 


@ It is reported that the Minot, N. D., 





LATIN AMERICAN OFFICERS VISIT WILSON CHICAGO PLANT 


A group of high ranking military officers from 13 South and Central American repub- 
lics visited the Chicago plant of Wilson & Co. recently. They were particularly inter- 
ested in displays of three-way Army boneless beef and the other products Wilson is 
Preparing for Army use. During their plant tour the group was accompanied by Harry 
J. Williams, vice president and general superintendent; Frank Foss, vice president, and 
C. L. Cameron, superintendent. The guests were greeted at a luncheon by Thomas E. 
Wilson, chairman of the board, and General Ramon Contreras Arriagada of Chile ex- 
pressed the group’s appreciation. 
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city council has been notified that a 
group of Minot meat dealers is organiz- 
ing to construct a slaughterhouse. 


@ Owing to the relatively small amount 
of livestock grown in the immediate 
vicinity of Petersburg, Va., it appears 
unlikely that a meat packing plant will 
be erected there in the near future. 
Civic and agricultural investigators are 
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considering instead the building of an 
abattoir with a cooling plant and live- 
stock yards. 


@ Five days before the end of last 
month, the John Roth & Son Packing 
Co., Omaha, Neb., closed temporarily 
because it had killed its March quota 
of cattle. 


@ The C. Rice Packing Co., which re- 
cently purchased the plant of the 
Hoahnle Provision Co., Covington, Ky., 
plans to use the unit for butchering 
hogs and processing pork, it has been 
reported. 


@ Edward Adie, who would have ob- 
served his 100th birthday on May 22, 
died on March 20 at his home in 
Toronto. A native of Staffordshire, Eng- 
land, he moved to Montreal in 1879 and 
later joined the staff of William Davies 





OLD FRIENDS CELEBRATE OSCAR "MAYER’S 86TH BIRTHDAY 


& Sons, packers, at Toronto. He was 
vice president and secretary-treasurer 
of the company when he retired. 

@ Robert L. Veenker, national price 
analyst for the OPA beef and small 
stock section, is reported in Los Angeles 
where he is studying certain phases 
of the civilian meat shortage. 

@ Southern California Meat Co., Ver- 
non, Calif., is reported to be erecting 
an office and cafeteria building at an 
approximate cost of $3,000. 

@ Pvt. Vern D. Elder, former employe 
in the millwright department of John 
Morrell & Co., Ottumwa, Ia., has been 
reported missing in action by the War 
Department. He served with an infan- 
try regiment. 

@ William M. Paschall, wholesale meat 
dealer of Philadelphia, is being strongly 


Noro 


Scene in Chicago offices of Oscar Mayer &: Co. last week as its veteran founder and 

chairman, Oscar F, Mayer, greeted his eighty-sixth birthday. A total of 314 years are 

represented in this foursome, which includes (1. to r.) Carter H. Harrison, 85, former 

Chicago mayor; Oscar F. Mayer, 86; Ernest; J. Kruetgen, 76, Chicago postmaster, and 
Robert Eitel, 67, prominent restaurant owner. 


supported by Lithuanian-Americang jp 
his bid for magistrate in the eg 

primary election. Paschall, who was 
born in Philadelphia, is of Lithuanig, 





A. O. Luer, Pacific Coast 
Meat Industry Leader, Dies 








Albert O. Luer, 80, chairman of the 
board and founder of the Luer Pae 
Co. of Los Angeles, Cal., passed away 
at his home there 
on April 2. Mr. 
Luer had not only 
developed his firm 
into one of the 
largest operating 
on the Pacific 
Coast, but had also 
been active in in- 
dustry affairs and 
was a familiar fig- 
ure at the annual 
convention of the 
American Meat In- 
stitute. The Luer 
Packing Co. cele- 
brated the twenty- 
fifth anniversary of 
its founding during 1944. 

In 1886, Mr. Luer (who was born in 
Hanover, Germany) opened a retail 
meat market in Los Angeles. Evolving 
a recipe of his own for making a par- 
ticularly savory sausage, which he fea- 
tured along with specially cured hams 
and bacon, the young merchant found 
customers flocking to his store. With 
these products as a nucleus, his business 
expanded rapidly. In 1911 he was joined 
by his two sons, Walter and Albert; 
soon after a large and modern market 
was erected and in the ensuing years 
the Luers opened 10 other outlets. 


Mr. Luer entered the wholesale meat 
packing and processing field in 1919 
and a few years later the firm moved to 
its present modern plant in Vernon. 
The company has always been a leader 
in merchandising and packaging. 

Mr. Luer is survived by his second 
wife, Mrs. Estella Roath Luer, and by 
two sons, Albert T. and Walter, presi- 
dent and vice president respectively of 
the Luer Packing Co., two daughters, 18 
grandchildren and 16 great grand- 
children. 





A. O. LUER 








Associate Member, AMERICAN MEAT INSTITUTE « Members, CHICAGO BOARD OF TRADE + Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC, 





DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 
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TRUCKLOADS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








PACKERS COMMISSION CO. 


May we suggest 
that 


you use our 


Lard Department 


BOARD OF TRADE BUILDING - 


ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 


SIXTEENTH FLOOR + PHONE WEBSTER 3iI3 


CHICAGO 
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=| Its WET-STRENGTH 


narket 
years 


=| helps keep foods fresh 


1919 


= Soak Patapar* Vegetable Parchment in water, crumple it up, then 


leader pull it out tight—it remains firm and strong. Patapar even can be 

boiled without harm. —_———— 
my This great wet-strength of Patapar has solved one of the hardest 
presi- problems of protecting moist foods. 


ely of 
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— Resists grease, too 




















e.] Patapar resists the penetration of grease, fats, oils. Wrapped in its 
—_ clean folds, products like butter, shortening, bacon, cheese are 
kept fresh and appetizing. This little keymark is the nationally ad- 
Right now most of the Patapar produced is required for war vertised symbol of wrapper protection. 
purposes. But a limited amount is available for essential packag- When you include it on your printed 
ing needs. And if you're looking ahead, this is a good time to Fatapar WENyHeNs you we your cuted 
investigate and see how Patapar might be helpful in protecting a at et ee Tn eh 
J your product. *Reg. U.S. Pat. Off. — 
Paterson Parchment Paper Company ° Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 
WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
a BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL. 
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Better smoke 
penetration and 
finest flavor 


ase 
WILSON’S 
NATURAL 








SAUSAGE CASINGS 


product of 


La\ 


WILSON 





Producers, Importers 
Exporters 


PLANTS, BRANCHES AND AGENTS IN 
PRINCIPAL CITIES THROUGHOUT THE WORLD 


General Office: 4100 S. Ashland Ave., Chicago, Ill. 








descent. He ran against William C. Bul- 
litt for mayor in the 1943 primary elec- 
tion. 


@ American Stores Co. has purchased 


the Nuckolls Packing Co. of Pueblo, 
Colo. The chain store company has been 


operating the Nuckolls unit for some 
time in conjunction with its Lincoln 
Packing Co. plant at Lincoln, Neb. 

@ Benjamin H. Thayer, former super- 


intendent of the John Morrell & ¢ 
unit in Cambridge, Mass., passed away 
last month at the Veterans’ Hospital, 
Rutland, Mass. 


@ LeRoy McDonnell, serving with the 
infantry near the Luxembourg 

has been reported as missing in actign 
Prior to entering the Army in 
1944, he was employed at the Sioux 
Falls plant of John Morrell & Co, ~ 








Swift Contract Sales Head 


Retires; Successor Selected 


O. M. Patterson, who managed Swift 


& Company’s contract sales department, 
which supplies meat and meat products 


GISLASON PATTERSON 


to the armed forces and for lend-lease, 
has retired after nearly half a century 
of service, and has been succeeded by 
A. B. Gislason. 


Mr. Patterson started with Swift in 





1897 as an office boy at Omaha. Dur 
a long career in the beef department, he 
worked in Omaha, San Francisco, [gg 
Angeles, Chicago, Canada, and Buenos 
Aires. While at Buenos Aires, durj 
World War I, he was in charge of 
plying meat to the allied governments 
through the British Admiralty. 


When Swift’s hotel sales department 
was organized in 1918 he became its 
first head. In 1935 contract and instity. 
tional sales were consolidated and Mr. 
Patterson became head of the hotel 
contract and institutional sales depart. 
ment. He held this position until late 
last year when the department was 
divided into the contract sales depart. 
ment and the hotel sales department, 
Mr. Patterson continued as head of the 
former department until the time of his 
retirement. 


Since 1940 Mr. Gislason has been as- 
sociated with the contract sales de 
partment. Prior to his transfer t» 
Chicago he was head of contract sales 
at Swift’s So. St. Paul plant from 193§ 
to 1940. He joined the Swift organiza. 
tion in 1930 as a clerk in the district 
sales office at St. Paul. 








CONTROL SKIN IRRITATIONS 


TARBONIS cuts absenteeism! 
Dermatitis due to chemicals, 
salt water immersion, greases, 


etc., has been practically 


eliminated in many plants 








through the use of TARBONIS. 


Not merely a protective, 
TARBONIS is also effective in 
clearing up a high percentage 
of the stubborn skin conditions 
encountered in industry. Easy 
to apply—nothing to remove. 
Pleasant, odorless, greaseless, 
non-staining, non-soiling. 


FREE: A good sized jar of TAR- 
BONIS for a test in your own 
plant. A manual of our dispens- 
ing plan and an attractive book- 
let on sanitation and precau- 
tion for your employees. 


THE TARBONIS COMPANY 


4300 EUCLID AVE., Dept. NP, CLEVELAND 3, OHIO 


The National Provisioner—April 7, 194 







































to tl 


visi¢ 

issu 

hibi 
(der 


in ¢ 
and 
Wa 
issu 
Pov 
Pri 


E 
kos 
ace 
of 
sist 
The 
by 
try 
Ma 
sho 
the 






Th 





































_ G.§ Drove Ceiling for Bulls ; 
away 7 
T (Continued from page 17.) W d 

* f wring any single accounting period. Ic 0 you want ” 
wi OPA said the new provisions for Ozene-product 
= the ricing bulls are designed to relieve cause Receive 
1 oct from hardship those who slaughter bulls which can turn 
1 Mareh mly—generally for processing into fats rancid. 
© Sioux | 2458Z¢- At times, prices for bulls in 
Co, a some markets have exceeded the max- 
a jmums of the range prices. Without 
Dur the new provisions, these slaughterers Wave lengths Only the wave 
, During : A . . . which kill air- lengths which kill 
ne might be in violation of the regulation . : 

nt, he fxing maximum amounts that may be Seana aeteee pene po gc ae 

on m . 

Be = paid for cattle during an accounting a F 
during period, OPA said. Like a well-aimed bullet instead of a load of buckshot... the Spertifier 
of sup. Since they do not buy other cattle, concentrates on its objective ... the killing of air-borne bacteria and mold. 
rnments § these slaughterers are not able te bal- 








ance the cost of bulls purchased at 


arta prices in excess of the maximums of the 
cnatag | mage prices for bulls by purchases of |  Qply the SPERTIFIER can use the 


other cattle at prices below their maxi- 


=i |] _Aiourh batts mst be oriced seo- | Datented SELECTIVE ultraviolet process 


depart. | arately from other cattle, the maximum 
itil late | amount that may be paid for all cattle 
nt wag slaughtered during an accounting period 
depart. | is not disturbed. Bulls are still to be 
tment, | included within the term “cattle” for 
i of the | the purpose of determining the total 
e of his | cost of cattle within an accounting 
period. 
een as. The amendment makes it a violation 
les de | of MPR 574 for any person to negotiate 
sfer to | the sale or purchase of live cattle and | 
ct sales | calves at prices exceeding the over- 
ym 193g | riding ceilings. This will place a re- 
ganiza. | sponsibility upon persons such as op- 
district | erators of auction markets (who may 
not be agents of either the buyer or 
seller) for negotiating sales at prices 
a in excess of the overriding ceilings. 
These persons are now also required to 
make and preserve the same kinds of 
records as are required of sellers, buy- 
ers, and their agents. 

Buyers and sellers are also required 








IS. by the amendment to preserve invoices 
and receipts of transactions, in addition 
ve, to the other records previously required. 
‘in The amendment also provides that 
any slaughterer who violates any pro- HERE’S WHAT YOU CAN COUNT ON THE SPERTIFIER TO DO: 
Age vision of Section 14 or of any order 
ons issued pursuant thereto may be pro- @ Destroy air-borne, slime-forming @ Cut refrigeration costs 
hibited by administrative suspension or- bacteria and mold © Safely speed up tenderizing of meats 
aSY (der from slaughtering or delivering as © Mintets eha © Giiee ts Oe eee 
ve neat any Good or Choice cattle, and, ote nse 
. in addition, is subject to the criminal HERE'S WHAT YOU CAN COUNT ON IT NOT TO DO: 
SS, and civil penalties provided by Second 


@ Produce the wave lengths which cause ozone, frequent cause of off-taste 


War Powers Act since Section 14 is ‘ ; 
in meats due to fats turning rancid. 


issued pursuant to the Second War 


R- —- a not the Emergency Exclusive, basic patents limit the use ify the Spertifier. No wonder you'll 

Tice Control Act. of the SELECTIVE Irradiation Process want to investigate the Spertifier before 
wn to the Spertifier...a process which you install any ultraviolet equipment. 
ns- screens out undesirable wave lengths. 

No wonder so many meat packers spec- Insist on the 
ok- Rt era ee ae Dae 14 's8ldid e--- 
1u- Housewives of the Bronx, entering with the patented selective 
A “7 gees PERTI, ° 
kosher retail meat stores in groups and MAIL THE er Ay < tapas sae 





accompanied by New York Department COUPON, TODAY 
of Markets inspectors, have been in- 
sisting on paying only ceiling prices. 
The proprietors of the stores countered 
by selling them only the meat and poul- 


| 
| 
| 
| Cincinnati 12, Ohio 
Learn other reasons | Please send me full information about the Spertifier and 
why more and more | its exclusive advantages: 
meat packers are 
choosing the Spertifier — 

| 

| 

| 

















try on display, mostly undesirable cuts. over any other ultra- ADDRESS 
Making return visits last week, the violet ray installation. one a 
e shopping groups found that many of 
the stores had closed temporarily. | A PRODUCT OF SPERTI, INC. @ RESEARCH @ DEVELOPMENT © MANUFACTURING 
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pecrs TRUE of businesses as well as 
families! Continental’s family offers 
you technical skill, varied experience, ex- 
tensive resources and facilities. This com- 
bination guarantees you complete service 
and the ideal package for your product. 

Our packaging experts and engineers 
will analyze your problem impartially. 
Our great variety of containers assures 
you of the very one you want. 


We make all kinds of packages now— 
metal containers, liquid-tight paper con- 
tainers and cups, fibre cans and drums, 
steel pails and other heavy-duty containers. 

Right now we're busy serving Uncle 
Sam. But keep your eye on Continental! 
And on Continental’s trademark, too. 
The Triple-C stands for one company 
with one policy—to give you only the 
very best in quality and service, 


Tune in: ““Report To THE Nation” every Saturday over coast-to-coast CBS network 


CONTINENTAL 


C PAPER 


DIVISION 


ALIQUID-TIGHT 


_PAPER CUPS 


CAN COMPANY, INC. 


FIBRE DRUMS The Container Co., Van Wert, Ohie 


Boothby Fibre Can Ce. 
FOOD CONTAINERS Roxbury, Mass. 
Mono Containers, Newark, Nl. 


COMBINATION PAPER AND METAL CONTAINERS 
Headquorters: 330 W. 42d St., New York 18, N. Y. 


13 Plants — Sales offices in oil principal cities 





NY, 





am 
»,, Ss 
eta elie 


Continental Paper Containers—Our complete line 
of paper cups and liquid-tight containers is wide- 
ly used by dairies, confectioners, meat packers and 
by companies for in-plant feeding. Cups available 
in 6 oz., 8 oz., 12,0z., and 16 oz. capacities plus 
special sizes up to 10 lb. cap. Liquid-tight com 
tainers range in size from 4 pt. up to 10 lb. cap. 
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Micro-Scale Shows Danger of "Short-Cut" 


NEVEN wear of two pieces of equipment designed for alternate use 
may result where sausage department layouts fail to take into account 





the human tendency to follow the easiest—and shortest—approach to a 
given task. A study of the above NATIONAL PROVISIONER Micro-Scale photo- 
graphs, based on the experience of a Chicago meat plant, discloses a typical 
example and suggests how it can be corrected by moving only one piece of 
equipment. 

In the installation depicted in the top photograph, it will be seen that the 
scale for weighing the incoming product is located to the side of two silent 
cutters. Because it is a longer trek to the farther cutter, workers have 
formed the habit of trucking their loads to the one nearest the scale, allow- 
ing the other to stand idle most of the time. As a result, one unit bears the 
brunt of the cutting operations while the other figuratively gathers rust. 

This condition could be rectified by shifting the scale to a point equi- 
distant from the cutters, as in the lower Micro-Scale photograph. Under this 
arrangement, workers would no longer find an advantage in favoring either 
machine. Cutting operations would therefore be balanced evenly between 
the units, wiping out an unsound operating practice. 














AMMONIA GAS TEMPERATURE 


The pressure registered on the gauge 
connected to the suction side of an ice 
machine also indicates the temperature, 
provided it is saturated ammonia gas. 
A practical “rule of thumb,” which ap- 
plies only within the ordinary limits of 
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suction gas range, is: Subtract 15 from 
the gauge pressure and the result is the 
approximate corresponding tempera- 
ture. Tables should always be con- 
sulted, however, to obtain the exact 
temperature at any pressure until the 
important pressure-temperature rela- 
tions have been memorized. 


BELT ELASTICITY 


The principal disadvantage of belt 
elasticity is the power loss which in- 
evitably results due to “creep.” This 
loss cannot be prevented, regardless 
of the material used in the belt or 
whether it is the “V” or flat type. The 
average power loss from belt elasticity 
is 2 per cent. 

One of the advantages of belt elas- 
ticity, and one that is not always under- 
stood by belt users, is the ability of an 
elastic belt to absorb shocks—small 
shocks, large shocks, starting shocks, 
rapidly recurring shocks. Instead of de- 
signing drives so the belt will slip under 
severe shock, it is often more advisable 
to make the belt long enough so that 
the elasticity will absorb the jolt with- 
out needless additional slip. 

When a belt is stretched by shock 
there is no loss of power as the belt 
immediately resumes its original length. 
Power is lost only when the stretch is 
accompanied by slip or creep. Where 
shock loads exist, it is good practice 
to use long, tough belts that are prop- 
erly elastic, allowing ample distance 
between shaft centers. Where loads are 
steady, it is wiser to use belts which 
do not stretch easily. Also, with steady 
loads the belts may be short with less 
distance between shaft centers. 


CHECKING LARD ROLLS 


When checking the cooling system of 
direct expansion lard rolls, the liquid 
ammonia should be shut off about 20 
minutes before the roll is stopped. The 
warm lard flowing over the roll will 
boil out most of the ammonia during 
the 20-minute period, but some ammonia 
will still remain. Accidents have been 
known to occur when the outlet suction 
gas valve was closed after the roll had 
been stopped so that no ice would form 
and chip the knife when the roll was 
started the following morning. This 
may lead to an explosion. For this rea- 
son, the stop valve should never be 
closed by the operator. 


EUTECTIC POINT OF BRINE 


The eutectic point of brine is the 
salometer or specific gravity reading 
where the freezing point is not lowered 
with any increase in the amount of salt 
added, but is raised. The eutectic point 
of sodium chloride is 86.6 salometer or 
1.175 specific gravity, and the freezing 
point minus 6 degs. F. For calcium 
chloride, the eutectic point is 1.129 spe- 
cific gravity; temperature, minus 59.8 
degs. F. 


HEAT ENEMY OF TIRES 


Heat is the arch enemy of your tires; 
don’t do anything to encourage it. High 
speeds, overloads, underinflation cause 
heat. Guard against these practices. 
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“FLAVOR 
CONTROL 


°/mproves Product 
° Cuts Costs 
°/ncreases Protits! 





USE 
STANDARD STRENGTH 


GARLIC 
& ONION 


Add the qualities that help increase and re- 
tain sales at high levels. By using standard 
strength Onion and Garlic Juices you can 
depend upon a uniform, full, natural flavor 
the year around. Juices also assure fine subtle 
aromas (a patented process) which definitely 
enhances the selling appeal of your product. 
Garlic and Onion Juices are more economical 
to use... labor costs are reduced (no peeling, 
etc.) .. . market prices are more stable and 
shrinkage and spoilage during storage are 
practically eliminated. Realize higher profits 
with an improved product at lower costs! 
Garlic, 1 gal.—$2.50; Onion, 1 gal.—$1.25. 


* For dehydrated food products where 
garlic and onions are used, genuine garlic 





oil and onion oil produce the best results. 


VEGETABLE 
JUICES, inc. 


664-666 W. HUBBARD ST. 
CHICAGO 10, - ILLINOIS 





OPA Adjustment Program 


(Continued from page 17.) 


slaughterers. This special subsidy will 
continue to be paid at the rate of 80c 
per live cwt. until further notice. The 
additional sliding scale slaughter pay- 
ments on beef went into effect on April 
1, but do not apply to non-processing 
killers. The Defense Supplies Corpora- 
tion has revised Amendment 2 to Live- 
stock Slaughter Payments Regulation 
3, Revised, to effect reestablishment of 
the 80c non-processing subsidy. 

This week the Emergency Court of 
Appeals vacated its judgment invalidat- 
ing RMPR 169 prices for non-processing 
slaughterers following a conference be- 
tween the court and counsel for OPA 
and the packers. OPA announced ac- 
ceptance of the principle that non- 
processing slaughterers are entitled to 
price differentials, but indicated that it 
wishes to present evidence that the 80c 
subsidy has been more than sufficient 
to accomplish this purpose. The packers 
did not object to OPA’s action in the 
Heinz case in consideration of the can- 
cellation of the reduction in the 80c 
special subsidy. 


OPA Policy Outlined 


In the statement of policy issued by 
OPA and OES last weekend it was an- 
nounced: 


¢ The OPA will complete, as rapidly 

¢ as possible, its current study of 
industry costs and earnings on pork 
and pork products. The standards to 
be applied in determining whether the 
industry is entitled to an increase in 
revenue will be those approved by the 
Emergency Court of Appeals, in its 
recent decisions. In one of these cases 
the court declared that a “double 
standard” is applicable in connection 
with establishment of prices in a 
multiple-product industry. This dual 
standard takes into account the overall 
profit position of the industry as com- 
pared with normal peacetime earnings 
and also single product costs. The court 
also ruled in the Heinz case that some 
segments of an industry may be en- 
titled to special treatment. 


2: If the current study shows the in- 
¢ dustry to be entitled to an increase 


in revenue on pork and pork pr 
it will be given in the form of increageg 
prices or subsidy payments. Any relief 
necessary will be made retroactive 
the form of subsidy to April 1, 19g 
It is expected that the study will 
completed so that the amount of the 
relief, if any, can be included in su 
payments covering April operations, 
the amount has not been determined by 
May 10, however, an interim adjust 
ment of 40c per cwt. will be made, ¥ 
this amount proves too great or ty» 
small, adjustment will be made in late 
subsidy payments. 


OPA to Check Operations 


OPA said that its long-range plan, 
which will be worked out in detail with 
the industry advisory committees an 
other representatives of the meat in 
dustry, provides for the continuous ang 
frequent checking of industry opera 
tions by means of periodic reports from 
about 60 representative packing com. 
panies, to permit necessary adjustments 
in prices or subsidy payments to be 
made as quickly as possible. 

The purpose of these adjustments will 
be to see first, that, so far as prac 
ticable, the revenues of the industry 
during each of the various periods of 
the year will equal something more 
than costs of production and, second, 
that at all events its earnings for the 
year as a whole will equal those in a 
fair pre-war base period. Adjustments 
will be made on similar principles in 
any case where it is demonstrated to 
OPA that a large segment of the 
slaughtering industry is entitled t 
separate treatment. 

The Office of Economic Stabilization 
will direct that all subsidy payments 
hereafter to be made to slaughterers 
will be subject to the following con- 
ditions: 

1) That the slaughterer furnish t 
OPA all information concerning opera- 
tions requested in accordance with a 
plan approved by the Bureau of the 
Budget. 

2) That the packer pay no more 
than ceiling prices for live animals. 


3) That the packer comply with ap- 
plicable ceiling price regulations. 











Realize Large Tax Benefits 


LONG ESTABLISHED, REPUTABLE CONCERN WITH SUBSTANTIAL CAPITAL 
WILL BUY FOR CASH 


Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Weare Principals, and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1200—1474 BROADWAY, N. Y. C. 
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Recent Orders by 
War Agencies 


NEATSFOOT OIL: The War Food 
Administration has issued WFO 128 to 
bring about more even distribution of 
the available supplies of animal and 
neatsfoot oils by limiting inventories of 
distributors and users. Distribution of 
poth these oils and red oil was formerly 
regulated under WFO 53. That order 
was partially suspended, however, in 
August, 1944. Animal and neatsfoot oil 
regulations hereafter will be contained 
in WFO 128. Under the new order, dis- 
tributors of both animal and neatsfoot 
oils will be limited to a supply equiva- 
lent to one-third of their deliveries dur- 
ing the last six months of 1944. Users 
of animal oil may maintain inventories 
equal to a 60-day supply or 60,000 Ibs., 
whichever is greater; and users of 
neatsfoot oil may maintain a 60-day 
supply or 30,000 lbs., whichever is 
greater. Users inventories are based on 
their current rate of consumption. WFO 
128 requires producers of both animal 
and neatsfoot oil to report, within 15 
days after the end of each calendar 
month (on Form FDA-476), their actual 
production and deliveries for the month, 
their month-end stocks, and their esti- 
mated production and deliveries for the 
succeeding month. 


STEEL DRUMS: In a complete re- 








vision of Limitation Order L-197, quotas 
have been established limiting quanti- 
ties of new steel drums obtainable for 
several products of the meat packing 
industry. The quotas represent specified 
percentages of tonnage of new drums 
used for the same purpose in a specified 
base year. Products of the industry for 
which quotas have been established are 
as follows: 


Lard, 20 per cent of new drums used 
in 1941; greases (animal and vege- 
table), 90 per cent of use in 1944; com- 
pounds (solid and semi-solid with a 
melting point of 65 degs. F. or above 
used in cooking, including but not lim- 
ited to mixtures of lard and hydrogen- 
ated oils), 20 per cent of 1941 use, and 
hydrogenated oils (with a melting point 
of 65 degs. F. or above, including but 
not limited to shortening), 20 per cent 
of 1941 use. 


In each case the quota is applicable 
only for drums of over 12-gallon ca- 
pacity. New steel drums may not be 
used for tallow, but this product may be 
packed in used drums without limita- 
tion. 

Restrictions are placed on inventor- 
ies, either on a basis of requirements 
for a 60-day period or on the basis of 
one and one-half carloads of steel 
drums of all types and sizes, whichever 
is greater. Empty steel drums pre- 
viously used for edible product, and still 
capable of such use, may not be sold or 
delivered for use in packing inedible 
product. 








SALES-MINDED 


FOOD TECHNICIANS 


. . + One of our major clients, producing bulk prod- 
ucts and scientific flavor specialties, used in al 
branches of food manufacturing, has commissioned 
us to immediately secure T MEN — energetic 
sales-minded Food Technicians, and to prepare for 
additional personnel expansion. 


- ++ Men must have had comprehensive experience 
working with and observing many phases of food 
manufacture. These men might have sold products 
such as can and glass containers, or specialtices— 
sweetening agents, starches, shortenings, flavor- 
ings, etc. It is possible some applicants may qualify 
who are laboratory technicians, by assignment, and 
who by energy and desire covet the ambition to 
become producers in the field. 


.++ We seek ability from among men who are not 
satisfied with just a salary for a day’s work, but in 
addition to wanting basic security, have confidence 
and a parang urge to be rewarded in proportion 
to results. 


.. - No charge—this is a client service. Sell yourself 
to us—write fully including photo. Your letter will 
be the ONLY means for consideration and sched- 
uled interview. Qualified war veterans amply con- 
sidered for present and subsequent opportunities. 


oa 
44 
SALES CONSULTANTS FOR THE FOOD FITLD 
56 &. WALTON PLACE WHITEMALE 2116 
CHICAGO 11, ILLINOIS 
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It’s a Rocky Road 


that containers jolt along loaded 
with rations and supplies for our 
army in Italy. The “Know-how” 
that makes our V-board containers 
with inner cartons proof against 
rain, sun, and rough usage will bring 
better containers and folding car- 
tons for your peacetime products. 


HUMMEL & DOWNING CO. 
MILWAUKEE 1, WISCONSIN 


Acme Photo 




















@ Reduced compressor head pressure increases 
our refrigeration capacity and the NIAGARA 
UO-PASS AERO CONDENSER provides a 
sure method of constant operation at lower head 
pressure. Because, by the evaporative cooling 
principle, Niagara Duo-Pass Aero Condenser 
removes 1000 BTU per pound of water evapo- 
rated, you save cooling water costs amounting 
to thousands of dollars. 

These gains are permanent because the patented 


NIAGARA “Duo-Pass” feature lowers the con- NIAGARA BLOWER COMPANY 


densing temperatures to the point where no scale , eee? , ; meeys” 

or precipitate can be deposited on the condenser Over 30 Years of Service in Industrial Air Engineering 

tubes to reduce its capacity. Dept. NP-45, 6 E. 45th St. NEW YORK 17, N.Y. 
Get Bulletins 91 & 93 for full information. Field Engineering Offices in Principal Cities 


INDUSTRIAL COOLING N [A G 74} R A HUMIDIFYING e Air] 
HEATING @® DRYING ENGINEERING EQUPT 








DESIGNED FOR PACKERS 


PITTSBURGH-ERIE SAW 
AND GRINDER SERVICE 







Pesco Pete can supply the cota ome SERVICE _— — = tag ser 
splitter frames, pig nose and scribe frames, designe 

2 pt Pig apt for heavy duty. Sharp filed blades, individually wrapped 
and inspected perfect—ready for quick blade changes. 
PESCO BAND SAW BLADE SERVICE Machine-filed, 
He ts ready to supply you inspected band saw blades to fit more than 40 types of 
with the following efficient = eat and bone cutting machines, Pesco Pete will keep 
services, forasmall monthly = them repaired and supplied. 

charge: LARGE CHOPPER PLATE AND KNIFE SERVICE Made : F 
in sizes to suit your needs and ready for long and faith- Pesco Pete will be pleased to give you 
ful service. complete details, or you may write direct 


of the meat packing industry. 















PITTSBURGH-ERIE SAW CORPORATION 


4017-31 LIBERTY AVENUE PITTSBURGH, PENNSYLVANIA 
BRANCH PLANTS: ST. LOUIS and LOS ANGELES 
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Heifer Pregnancy 
(Continued from page 21.) 


One side of each carcass was divided 
into wholesale cuts (Table 2, page 21). 
The loin ends of the open heifers were 
about 7 per cent heavier than those of 
the bred heifers. Statistically this dif- 
ference is highly significant (odds 88 
to 1). The rounds also (shank on, 
rumps off) of the open heifers were 11 
per cent larger than those of the bred 
heifers. This difference too is statisti- 
cally significant (odds 2,500 to 1). There 
were no significant differences between 
the percentages of other cuts. 

The wholesale cuts were separated 
into lean, fat, tendon and bone, and 
the percentage composition of the cuts 
and of the entire carcass was calcu- 
lated. 

Pregnancy had no greater or more 
significant effect on any other of the 
major items in the experiment than on 
physical composition of the carcass and 
cuts (Table 3, page 21). On the aver- 
age, the carcasses of the bred heif- 
ers contained approximately 20 per 
cent more separable fat than those of 
the open heifers, 5 per cent less lean, 
and 10 per cent less bone. Statistically 


these differences are highly significant. 
The chucks, ribs, navels, briskets, short 
loins, loin ends and rounds of the bred 
heifers contained significantly more fat 
than those of the open heifers, and all 
these except the rounds contained less 
lean. The carcasses and wholesale cuts 
of the bred heifers were noticeably bet- 
ter finished than those of the open 
heifers. 


The marked differences in physical 
composition of the carcasses and cuts 
of the bred and open heifers show that 
pregnancy does have a pronounced ef- 
fect on the feeding and killing quali- 
ties of heifers. Pregnancy shortens the 
time required to attain a satisfactory 
market finish. Because of their lighter 
bone, pregnant heifers have a larger 
quantity of edible meat and a better 
quality carcass. On the other hand the 
greater deposition of fat in the car- 
casses of pregnant heifers may result 
in wasty carcasses if the heifers are 
fed too long. The desire of the feeder 
to sell bred heifers before they show 
unmistakable signs of pregnancy, how- 
ever, usually insures their being mar- 
keted before they are too fat. 


From the open and bred heifers sam- 
ples were taken of the back and kidney 


fat, and the refractive index (Nd) of 
each was determined as a measure of 
firmness. Pregnancy apparently sof- 
tened the back fat slightly but not the 
kidney fat. That this difference in firm- 
ness of fat is appreciable is evidenced 
by the fact that the graders assigned 
lower scores on firmness of fat to the 
carcasses of the bred heifers in four of 
the five pairs, and the same score to 
the carcasses of the other pair. None 
of the carcasses were criticized for 
cutting dark or being in any way off 
color. 


Summarizing the experiment, it is 
stated that the breeding of yearling 
heifers that are to be fed for about 
five months is sound practice, judging 
from the results of this investigation. 
Pregnant heifers take on a higher de- 
gree of finish during this time than do 
open heifers in the same period. The 
severe price discrimination practiced by 
market buyers against pregnant year- 
ling heifers are not justified when such 
heifers are marketed by the end of the 
fifth month of gestation. Slaughter tests 
and carcass studies show that at this 
stage of pregnancy, neither the dress- 
ing percentage nor the market grade 
of the dressed beef is lowered. 





TABLE 4.—PuHysicAL COMPOSITION OF CARCASSES AS AFFECTED BY PREGNANCY 
(Results expressed in percentage of carcass weight) 








Significance 











Pair 1 Pair 2 Pair 3 Pair 4 Pair 5 Increase 
or decrease ’ 
Bred Open Bred Open Bred Open Bred Open Bred Open due to Odds 
pregnancy' 
ET PTITTTITrrirrrrrrerr cies 54.3 58.4 $1.5 53.5 53.2 59.8 48.8 53.3 53.8 55.3 —3.7 123:1 
th dsb snes cathoadsandiandards 32.3 26.9 34.7 31.9 32.8 25.5 38.5 33.2 34.6 30.8 +4.9 625:1 
che peaceetedetenéceestedcies 12.3 13.6 12.8 13.7 12.7 14.1 11.9 12.4 10.9 13.4 —1.3 104:1 





1Only differences which are statistically significant are reported. 








Prepackaged Freezing 
(Continued from page 19.) 


ambient temperature of -20 degs. F. 
to -35 degs. F.—lubricating at these 
temperatures, insulating against them 
and servicing the equipment. Taken 
singly, they are not extremely difficult 
considering the rapid strides that have 
been made in the last few years. 

In certain individual cases, a freezer 
tunnel may not prove to be an eco- 
nomical investment. Where the rela- 
tively large investment may be justified 
by some users, it will not be to others. 
As an example, if the product volume 
is large and the size of the packages 
spread over a narrow latitude, a freezer 
tunnel will be feasible. On the other 
hand, if the product volume is small, 
or the size of the packages spread over 
a wide band, a freezer tunnel will 
probably not be warranted. Yet even in 
this case it is possible to produce pre- 
packaged frozen foods. 

For the smaller packer as well as for 
the larger packer breaking into the 
field, the batch quick freezer is avail- 
able. This method would employ the 
same packaging equipment which would 
be tailed off to wheeled trucks or skid 
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pallets. As the truck is loaded, it is 
wheeled into the freezer room so that 
the packages on it can be frozen. When 
the packages are frozen they may be 
shipped immediately or placed in stor- 
age, just as in the case of the package 
processed through the tunnel freezer. 
See photo page 19; also Figure 2. 


The great advantage of the batch 
quick freezer over the tunnel conveyor 
freezer is that it lends itself well to 
a great variety of packages; thus, it is 
an all purpose freezer. The truck can 
be fitted with adjustable shelving to 
allow it to be used for a large variety 
ef sizes of packages. As mentioned 
earlier, the size of the package is one 
of the controlling factors in the freez- 
ing time. In order to meet this problem, 
the package laden truck can be left in 
the batch freezer as long as necessary 
to completely freeze the product. The 
problem of gearing the freezer to the 
packaging machine is not nearly as 
acute as in the case of the tunnel con- 
veyor freezer. As a matter of fact, it 
is practical to process and package 
ahead, with a single shift crew, and 
then the freezing process may be han- 
dled with a skeleton crew somewhat 
similar to batch cooking in canning. 


Prepackaged frozen meat processed 
in either of the above described sys- 
tems must be a high quality product to 
be successful. Starting with a prime 
product, there is no difficulty in finish- 
ing with this same quality if the plant 
is properly designed. 

Every effort should be made to handle 
the product as quickly as possible to 
reduce production costs. The fact that 
all products are at their highest quality 
when frozen rapidly demands that pre- 
packaged frozen meats be handled by 
quick production methods. 


In conclusion it might be well to men- 
tion the ease with which existing re- 
frigerating equipment can be adapted 
to low temperature freezer operation. 
Generally the available condenser and 
compressor equipment is usable, as- 
suming the plant has spare capacity. 
If the compressor arrangement makes 
available an evaporator temperature 
in the neighborhood of —40 degs. F., no 
further compressor equipment is nec- 
essary. If this is not the case, a booster 
compressor and its appurtenances will 
be required. The only other additional 
equipment required in an existing plant 
will be freezer equipment of the type 
described in this article. 
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© PROVISIONS AND LARD 240 cto 





STOCKS AT SEVEN MARKETS 


The comparatively light hog slaugh- 
ter in March and continued heavy con- 
sumption of meat resulted in another 
decline in meat and lard stocks at seven 
leading points. Lard stocks ranked 
among the lightest on record and meat 
holdings were sharply under those on 
the corresponding date last year. 

P. S. lard stocks totaling 3,191,374 
Ibs. at the close of March showed a 
slight increase over holdings of 2,752,- 
366 lbs. a month earlier, but the in- 
crease was more than offset by a de- 
cline in stocks of other lard. The latter 
total was only 5,855,545 lbs., compared 
with 7,584,537 lbs. at the close of Feb- 
ruary. Total lard stocks on March 31 
were 9,046,919 lbs.,.compared with 10,- 
336,903 lbs. a month earlier and 95,- 
611,348 lbs. on the same date a year ago. 


All meat items in the S. P. and D. S. 
groups, with the exception of S. P. reg- 
ular hams, showed losses compared with 
a month ago and also with a year 
earlier. The regular ham total was only 
slightly heavier. S. P. meat stocks at the 
close of March totaled 28,023,259 Ibs. 
against 32,532,387 lbs. a month earlier 
while D. S. meat holdings were 28,269,- 
059 Ibs., compared with 31,719,916 lbs. 
at the elose of February. Stocks of all 
meats at the end of March totaled 68,- 
400,328 Ibs. against 78,261,606 lbs. a 
month earlier and 192,446,545 lbs. a 
year ago. 

Stocks of provisions at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
March 31, 1945, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 

Mar. 31," *45 Feb. 28, "45 Mar. 31, "44 
Total S.P. meats. .28.023,259 32, pr 387 93, on 6,780 
Total D.S. meats. .28,269,059 31, 719,916 70,1 "187,572 


Other cut meats. .12,108,010 14,009 8,942,193 
Total all meats. ..68,400,328 78, 261,606 e 446.545 
P.S. la 2,752,366 


BO ccccscece 3,191,374 2,2 29,137,432 
Other lard ....... 5,855,545 7,584,537 66,473,916 
Total lard ....... 9,046,919 10,336,903 95,611,348 
S.P. regular hams. 2,185,063 2,140,310 2,905,653 


8.P. skinned hams. 14; '061,658 15,227,959 35,574,118 
11. ‘ 


8.P. bellies ...... 040, are < = 915 47,613.529 
8.P. picnics ...... 735,7 428, 7,223,4 

D.S. bellies ...... 16,404; 260 19'002;490 56,579,990 
D.S. fat backs. ...11,864,799 12,717,426 13,558,582 


CHICAGO PROVISION STOCKS 


Storage holdings of lard at Chicago 
were reduced further during March and 
total inventory of only 3,988,980 Ibs. 
on the final day of the month consti- 
tuted a new low point. Stocks at the 
close of the previous month totaled 
5,140,849 lbs. while on March 31, 1944, 
they were 69,540,780 lbs. 

Meat stocks also registered a loss 
during March. At the close of the 
month, holdings were 33,620,835 Ibs. 
against 37,372,189 lbs. a month earlier 
and 81,181,558 lbs. on March 31, 1944. 
All kinds of D.S. and S.P. meats showed 
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smaller totals than a month earlier 
with the exception of slight gains in 
holdings of D.S. fat backs, S.P. skinned 
hams and §.P. picnics, S.P. Boston butts 
and shoulders. 


Mar. 31, '45 Feb. 28, '45 Mar. 31, '44 
Ibs. Ibs. lbs. 





All bbl. pk. b 

GR) csesscs 1,260 4,372 3,431 
P.S. lard (a) 998,172 775,988 14,077,935 
P.S. lard (b) 87,696 87,696 eee 
Other lard ...... 2,903,112 4,277,165 55,462,845 
Total lard ...... 3,988,980 5,140,849 69,540,780 
D.S. cl. bellies 

(contract) .... 62,000 171,800 7,171,600 
D.S. cl. bellies 

(other) ....... 6,278,535 7,087,656 18,506,239 
Total D.S 

ee 6,340,535 7,259,456 25,677,839 
D.S. rib bellies.. eo0 ase ose 
D.S. fat backs... 7,209,185 6,740,202 6,386,995 
Gus ME Sc ecae 800,239 888,637 1,668,469 
8.P. skinned hams $ 481,851 6,447,020 13,456,504 
S.P. bellies ..... 4,335, 608 5,950,748 17,670,792 
8.P. picnics, S.P. 

Bost. shldrs.... 621,766 448,203 3,839,750 
Other cuts meats. 7,831,651 9,637,923 12,481,119 

Total all meats.33,620,835 37,372,189 81,181,558 


(a) Made since Oct. 1, 1944. 
(b) Made previous to Oct. 1, 1944. 


The above figures cover all meat and lard in 
mg Ay Chicago, including holdings owned by 
the 


pent 


WEA SALES IN FEBRUARY 


Sales of lard and ‘rendered pork fat 
by the War Food Administration j, 
February amounted to $205,896, 


proximately 15 pe 


r cent of all food sales 


by the agency during that month, Np 
other meat industry products were sol 
in February. Sales of meats and fat, 
since May, 1944, have totaled $2,847,299 

WEA sales of government-owned food 
of all types during February amounted 
to $1,386,677 compared with purchages 


of $123,360,298. 


RECORD OMAHA RECEIPTS 


More cattle were received on the 
Omaha, Neb., market during the first 
three months of 1945 than in any simi. 
lar period in history. Receipts for the 
period totaled 486,057 head, a 14.8 per 
cent increase from a year earlier, 








FATS AND OILS: PRODUCTION FROM DOMESTIC MATERIALS. 
DOMESTIC DISAPPEARANCE FROM ALL MATERIALS, AND 
INDEX NUMBERS OF WHOLESALE PRICES, 1912-45 
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1945 PRODUCTION AND PRICE FORECAST 


U. S. DEPARTMENT OF AGRICULTURE 


Use of fats and oils in 1944, civilian and military, is estimated to have been mot 
than 10,300,000,000 Ibs., the second largest domestic disappearance on record. Lent 


NEG 43272 


BUREAU OF AGRICULTURAL ECONOMIES 


lease exports continued large, and imports remained small in relation to pre-war 
In 1945, output from domestic materials willbe substantially smaller than in 
With demand expected to be strong, prices of most fats and oils probably will r 


ceilings throughout the year. Civilian use of fats and oils probably will be 
reduced in 1945 because of the smaller supply. Military and export requirements 


fats and oils continue very large. 
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= IN WHITE ENAMEL 
RY Before installing a RECO Refrigerator Fan, the C. B. & Q. 
R. R. commissary cooler suffered from water on the walls and 
ork fat ceiling which often dripped on the stored products, causing 
tion in wilting of fruits and vegetables, discolored meats and dis- 
- a agreeable odors. 
ith. No A few hours after the RECO was installed, the cooler was 
sre sold dry and sanitary. Asa result they painted it in sparkling white : 
nd fats enamel so it would emphasize its clean, immaculate appear- 
847,899, ance. Three additional RECO’S have since been installed in 
ed food other coolers and storage rooms. 
nounted } 
irchases . 
AY REFRIGERATOR FAN : 
IPTS The RECO dries up walls and ceilings, keeps coils free from 
ice, eliminates odors and “‘ice box”’ flavors. It prevents dehy- 
on the dration and pays for itself in a short time by lowering operating 
— costs and increasing storage capacity. 
for the RECO Refrigerator Fans are now available for refrigerated 
14.8 per spaces by approved application on form WPB-541. d 
rr. ‘ 
“= “i Tel Cp X., 
ELECTRIC COMPANY Write for dota ( 
Tag Mfrs. RECO Fly Chaser Fans, Food Mixers, Meat Choppers Gott, ae 
Refrigerator Fan installed showing the movement Vegetable Peelers, Etc. en 
° e air upwards, along e ceiling, down the - 
walle'and Sp the intercede tee -«:2689 W. Congress St. Chicago 12, Ill. 














FULLERGRIPT Brushes ovt-perform other makes better than 
5 to 1 as proven by many users. Cooked meat containers must 
be clean to satisfaction of inspectors. FULLERGRIPT Ham-Mould 
brushes do this job—no cores to send out for refilling—refills are 
put on by operator of machine or maintenance men. 



















Write us 
. about your 
@ requirements 
rd. Lent ty Casing Brush Cores can be supplied by a well-known 


AL ECONOMICS 


Chicago firm—made from Hard Aluminum—and brush re- 
fills by us for easy installation when needed. 


THE FULLER BRUSH COMPANY 


INDUSTRIAL DIVISION, 3596 MAIN STREET, HARTFORD 2, CONN. 
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i AFTER 


30 


if MEAT PACKING 
i INDUSTRY 


It is not surprising that Mont- 
gomery Elevator Company is first 
choice among leading meat packers 
and cold storage warehouses when 
elevator installations are contemplat- 
ed. We understand the problems and 
needs of the industry—elevator equipment 
designed to do the job and built to with- 
stand the chemical action of brine, blood, 
animal acids and vapors. 


Best proof of Montgomery Elevator perform- 
ance is our continuously growing list of cus- 
tomers in the packing industry and the fact 
that our first customer, way back in 1913, is 
still one of our best. We have made over 200 
installations for this one customer, one of the 
world’s leading packing companies, during 
this 30 year period. 


If you are planning a specific project, Mont- 
: gomery Elevator Company invites you to take 


4 advantage of the wealth of experience gained 
in meeting the exact requirements of scores 
of Packers. Write Dept. N-16. 


levalse COMPANY 


HOME OFFICE @ MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 
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| Choice carcass . 


| Choice saddles 


| dition for Zone 


MEAT AND SUPPLIES PRICES 


Chicago 





| WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
Apr. 4, 1945 
per Ib. 
Steer, hfr., choice, all wts......20 
Steer, hfr., good, all wts....... 19 
Steer, bfr., com., all wts....... 17% 
Steer, hfr., utility, all wts..... 15% 
Cow, com. & gd., all wts..... «++1T% 
Hindquarters, choice .......+++++ 
Forequarters, choice .......++++ 18% 
Cow hdq., commercial.........-. 19 
Cow foreq., commercial.......... 16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice....... 32% 
Steer, bfr., sh. loin, good........ 30% 
Steer, hfr., sh. loin, com......... 2514 
Steer, hfr., sh. loin, util...... 02-22% 
Cow, sh. loin, com.........+.+ «++ -25% 
Cow, sh. loin, util...........+0+% 22% 
Steer, hfr., round, choice........ 22% 
Steer, bfr., round, BOOK... eee aee % 
Steer, bfr., rd., commercial. cecces 19 


Steer, hfr., , rd., utility.. 
hfr., loin, choice. 
Steer, hfr., 
Steer, bfr., loin, commercia 






loin, utility..... 
Cow round, commercia 


Cow round, utility.... 16% 
Steer, hfr., rib, choice. % 
Steer, hfr., rib, good... 23 
Steer, hfr., rib, commercia -21% 
Steer, hfr., rib, utility.......... 18% 
Cow rib, commercial............- 21% 
Cow rib, utility......cccccccccce 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, bfr., sir., GOod.........00. 26 
Steer, hfr., sir., COM........+++5 21% 
Steer, hfr., cow flank............ % 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util........ eccccece 18% 
Steer, bfr., flank steak..... rer) 8 
Cow, tT Ci secamitaness -23 
Steer, hfr., reg. chk., choice. ++ 20% 
Steer, hfr., reg. chk., good....... 
Steer, bfr., reg. cbk., COM. ....6+ 
Steer, bhfr., reg. chk., utility.....15 
Cow, reg. ‘chk., commercial. .....17 
Cow, reg. chuck, BEEF. ccccccce 15% 
Steer, hfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., gd..... 17% 
Steer, hfr., c. c. chk., com...... 16% 
Steer, hfr., c. c. chk., utility....14% 
Cow, c. c. chk., commercial...... 16% 
Cow, c. c. chk., utility.......... 14 
Steer, hfr., foreshank......... +--12% 
Cow foreshank .........+.ssee00+ 12 
Steer, hfr., brisket, choice....... 17 
Steer, bfr., briéket, good........ 17 
Steer, bfr., brisket, com......... 15 
Steer, bfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good............ 20 
Cow back, commercial........... 18% 
Gow BOG, Weecccoccccoccocs 16% 


Steer, hfr. arm chuck, ——~ be .19 
Steer, hfr. arm chuck, good.. MM 
Cow arm chuck, commercial. . 
Cow arm chuck, utility..... 








Steer, hfr. sh. pl. , £4. & ch 14 
Steer, bfr. sh. pl., com. & util. ‘3 
Cow short plate, commercial. ....13 
Cow short plate, utility.......... 13% 


+Quot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


+Veal—Hide on 


Good carcass .. 





+Veal prices include permitted ad- 
5, 25¢ per cwt. for 


| double wrapping and 25c per cwt. for 















| delivery. 

*Beef Products 
BeAIMS 2 oc cccccccccccsecevscsese ™ 
Hearts, cap off....... --15% 
Tongues, fresh or froz.... 22% 
Tongues, can., fr. or froz 16% 
Sweetbreads .........+++. 23% 
Ox-tails, under % Ib - 8% 
Tripe, —- ensee - 4% 
Tripe, cooked ...... -- 8% 
Livers, unblemished ........ ~-28% 
DD oan 000000n0ece<cooecosee 11% 

*Veal Sete 
Brains - 9% 
Calf livers. Type A. 49% 
Sweetbreads, Type A % 
*Prices carlot and loose basis. ie 
lots under 500 Ibs. add $6.625. For 


packing in shipping “Gentalnate. add 
per cwt.: in Ib. container (sweet- 
breads, brains & cutlets only) $2.00 
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**Lamb 
Choice lambs ......-.+ssseee, 2585 
Good lambs ....-...+-seeeees 2385 
Commercial lambs............ 215 
Choice hindsaddle ........... 2019 
Good hindsaddle ............. 27 
Choice fores ......seecesseees 2185 
Good fored ......ceeesccecens 2089 
tLamb tongues, Type A....... My 
**Mutton 
Choice a see eeeeeeececees 128 
GREEP ...ccrcccccccccses 1m 
Choice pos EAE ceeeebesheann 1560 
TD océeeeestéoceses 145 
Choice fores .........-see00., 988 
Good fores .......... 860 


Mutton legs, choice... 
Mutton loins, choice 





**Quot. on lamb and mutton are fer 
Zone 5 and include 10c for stockis. 
ette, plus 25c per cwt. for del. 


*Fresh Pork and Pork Product 


Reg. pork loins, und. 12 Ibs...... 2 
POEMS. ccccccescccescocecsosuin oo 
Tenderloins, 10-Ib. 
Tenderloins, loose ........esses. 
Spareribs, 1 
Boston butts, 4/8 Ibs............ 25 
Boneless butts, c. t. ery 
Neck bones ee 
4 









Lavers, “esbicusiab 
Brains 
Ears .... ee 

Snouts, lean out 
a lean in. 

Chitterlings ......... 
Tidbits, hind feet 


0 
18 
il 

8 

6 

a 


8 
: 8% 





*Prices carlot and loose basis. 


WHOLESALE SMOKED 


MEATS 
Fancy regular oem, 14/18 Ibs., 
parchment PAPCT. 0... eeees 
Fancy skinned name, 14/18 ibs., 
parchment paper...........s+. 
Fancy trim, bricket off, bacon, 
Ib. Gown, WAP. .....e-ceses 23y 
Square cut seedless bacon, 8 Ib. 
GWE, WEED ccccccceccscoecenn 
No. 1 beef sets, smoked 
Insides, C Grade............+. 
Outsides, C Grade............. “4 
Knuckles, C Grade............ 42 
Quotations on perk items are 
loose, wrapped, f.o.b. Chicago, sub- 


ject to OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.......... $19.50 
Regular tripe, 200-Ib. bbl....... 27.00 
Honey, tripe, 200-Ib. bbl....... 31.0 


*BARRELED PORK AND 


BEEF 

Clear fat back pork: 

70- 80 pieces ......-.-s+00 $23.0 

80-100 pieces ........-see0s 3.0 

100-125 pieces ........seeee - Bn 
Clear plate pork, 25-35 pieces.. 2.8 
Brisket PEE ..<ccccsccccccesed 26.50 
Plate beef, 200 Ib. bbis........ 31.8 
Ex. plate beef, 200 Ib. "ibis. . 3a 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include 
permitted add., except boxing 
loc. del. 


ge 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basit 
18 


Reg. pork trim. (50% fat). 
Sp. lean pork trim. 85%....-- 
Ex. lean pork trim, 95%. 
Pork cheek meat 
Pork livers. unblemished. 
Boneless bull meat.. 
Boneless chucks .. 
Shank meat .... 
Beef trimmings 
Dressed canners 
Dressed cutter cows. 
Dressed bologna bulls...... 
Pork tongues 
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DRY SAUSAGE 








fervelat, ch., in hog bungs -58 
thuringer . -31 
farm ° = 
seiner ose 
we galami, CN........eeeeeeees 54 
¢. salami, 0.€...-...00++- oscee 
genoa style Oh, Gs cedcdccces 63 





{DOMESTIC SAUSAGE 


(Quotations cover Type 2) 


usage, hog casings....... 29% 
ee Dal... cccccccceed 26% 
frankfurts, - oy rs 9 rrr seit 
prankfurts, in hog cas eee 
~ aotueel —- eccesecs Ft 
Bologna, artificial, casings......2 
Liver saus., fr., beef casings...21% 
Liver saus., fr., hog casings..... 22% 
gukd. liver saus., hog bungs....24% 
Pend CHEESE «ee eeeeereseeeeees 20 
New Eng., natural, casings...... 38% 
lunch., natural, casings..25% 
Tongue and bi 29 
Blood sausage 4 





jouse 
Polish 8 sausage . 


“"yPrices based on zone 5, plus $1.50 

ewt. for sales to retailers and 
gorreyors of meals where no loc. del. 
js made. Prices include boxing er 
peckaging costs. 


CURING MATERIALS 


c ~ Cwt. 
trate of soda (Chgo. w'hse) 

7 in 425-Ib. bbis., del......... $ 8.75 
aieun, n. ton, f.o.b. N. Y¥.: 

Dbl. refined gran..........+. 8. 
Small crystals .........+++4- 12.00 
Medium crystals ............ 13.00 
Large yp isiewaqadessue 14.00 
Pure rfd. gran. nitrate of soda. 4.00 


Pure rfd. powdered nitrate of 
bacco S0dtbeereeeed unquoted 


soda 
falt, in min. car of 80,000 lbs. 


only, f.o.b. Chgo., per ton: 

Granulated, kiln dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 


Sagar— 
i, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b. refiners 


(BM) ccccccccccccccsseses 
Packers’ curing sugar, 250 Ib. 
bags, f.0.b. Reserve, La., 
less 2% 





SPICES 

(Basis Chgo., orig. bbls. ass. bales.) 

Whole Ground 

Alispice, prime ....... wou 30% 

EEE ccccccoseses BO 31% 
Chili pepper .......... 41 
ET. cascercooees 41 
Cloves, Amboyna...... 40 46 
EE ccccecssooce 22 27 
Ginger, Jam., unbl 29 33 
Mace, fey. Banda 1.05 1.19 
East Indies ........ 95 1.10 
W. I. Blend... 85 
Mustard flour, fey..... 34 
ished «8 044.06s 22 
East Indies ......... 50 61 
wy ve y. Banda. 55 63 
E. & W. I. Blend. 53 


Porikas Spanish 55 
Pepper, C = enne 
Red No. 37 





*Black Malabar. ee 11 5 

*Black Lampong..... 12% 13% 
Pepper, wh. Sing...... 

SE bivcateneeea 

SW chbakedeebs 15% 





*Nominal quotations. 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers 

of sausage.) 

Beef casings: 

Domestic rounds, 1% to 








in., 180 pack...... 17 @2 
Domestic rounds, over 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

over 1% im.........+.. 45 @4s 
Export ~ 4% medium, 

Be OP BUk Micke osccsce 30 
Export rounds, narrow, 

1% in. under.......... 30 @35 
1 weasands......... 5 @é 
vo. . 4 

18 
12 
@eo 
@85 

24 @2% in.......eeees 95 @1.10 

Middles, select, extra, } 
in. & Up......-0.. 1.25@1.40 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat...... 7%@ 9 
10-12 in. wide, flat...... 4%@ 6% 

8-10 in. wide, flat...... 3*¢ 8% 

6- 8 in. wide, flat...... 2 2 
Hog casings: 
~~ narrow, 29 mm. & 
eecvcccescoccosese 2.25@2.40 

x mediums, 29@32 

TM. ccccccccccecccees 2.25@2.40 
Medium, 32@35 mm..... 1.90@2.10 
— medium, 35@38 a 
Wide. "38@43 MM,....+++- 1.55@1.65 
Extra wide, 43 mm..... 1.45@1.60 
Export bungs ........... 22 
Large prime bungs...... 18 @20 
Medium prime bungs....11 @12 
Small prime bungs...... $ 
Middles, per set......... 21 24 





und 
Whole or ‘Gees. 
Caraway seed ........ 85 93 
Cominos seed ......... 23 26 
Mustard sd., fey. yel.. 25 
American .......... ee 
Marjoram, "Chilean ocece 30 36 
Oregano ....ceeeeeeees 12 16 
OLEOMARGARINE 
White domestic vegetable....... 19 
White animal fat..........00-- 16% 
Water churned pastry.......... 18% 
Milk churned pastry........... 18% 
Vegetable type ..........++- Unquoted 
VEGETABLE OILS 
White, deodorized, summer oil, 
in tank cars, del’d Chicago... .14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d. 
GHEUNED. ccapevevceseccosveses 14.93 
Raw soap stoc 
Cents per i ‘diva. in tank cars. 
Cottenseed foots, basis 50% T.F.A. 
— and West Coast....... 3% 
Corn "loci, 
Midwest 
BE ccccnccovecccenccceceseces 8 
ecghann foots, basis 50% T.F.A 
— and West Coast....... «8% 
eee ee wees ee eeseeeeeeeeees 2 


sutae oil, in tanks, f.o.b. 
mills, Midwest ............... 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 


Manufacturer to jobber prices, f.o.b. 





NEVERFAIL 3-DAY HAM CURE 


Saves Wan-Power! 


By shortening the time in cure, NEVER- 





FAIL 3-Day Ham Cure enables you to 
maintain your volume with fewer men 
+ and less equipment. At the same 
time, it actually helps you produce a 
. . the kind now so much in 


better ham . 
demand. Write us! 


s¢ TH ASHLAPR 


WAY ER 





& SONS CO. 
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Rapid-Wheel Portable Gravity 
Conveyors are virtually the 
Partner”! They provide the means of 
saving time and labor. 


“Packers’ 


Packing plant operators are now put- 
ting Rapid-Wheel Portable Gravity Con- ’ 
veyors to work for them in various ca- 
pacities . . . plugging costly leaks. 
Minimize the effect of manpower short- 
ages. Let Gravity do the work! 


Rapid-Wheel Conveyors are made in 
eight standard models depending 
on width and number of wheels per foot. 
Reversible curve units permit every con- 
ceivable application which your handling 
problem demands. 


Write for complete information. You 
can make Rapid-Wheel Portable Gravity 
Conveyors your “partner” in solving ur- : 
gent handling problems. 














Monafactsnare of 
STEEL FORGED CASTERS - TRUCKS - CONVEYORS - POWER BOOSTERS 


Kapids- Standard Lo../nc. 


Sales Div.—321 Peoples Nat'l Bank Bldg., Grand Rapids 2, Mich. 
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OZITE 


STANDARD HAIR FELT 


INSULATES 
BETTER! 





j SAVES 
POWER! 


m™ # £FITS ANY 
sony 26 FORM! 


ONLY .26 
B.T.U. 









Leading refrigeration 
engineers prefer Ozite Standard 
Hair Felt because it is a more effective heat barrier 
. .. provides closer low temperature control . . . 
steps up refrigerating capacity of the equipment 

... reduces power consumption. 
Ozite Standard Hair Felt is made from 
; 100% cattle hair . . . lasts for years . . . im fact it 
never wears out... never rots or decays. It’s 
flexible for easier installation around pipes, ducts, 
elbows, valves of any size. Comes in rolls, in 9 
thicknesses. And it’s available now, without priority! 


. Other Hair-Felt materials for every insulating need— 
write for details 
AMERICAN HAIR & FELT COMPANY 
Dept. J-2 


MERCHANDISE MART e« CHICAGO 54 


oy Ay > 


bat 


STANDARD HAIR FELT 
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MARKET PRICES. sece York 





DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Steer, heifer, good.........+.+++-21 
Steer, heifer, commercial........ 19 
Steer, heifer, utility............. 17 
Cow, commercial ........seeee0s 19 


The above quotations do not include 
charges for koshering but do include 
50c per cwt. for delivery. 


KOSHER BEEF CUTS 


Steer, hfr., tri., choice.......... 21% 
Steer, hfr., tri., good.........++. 20% 
Steer, hfr., tri., commercial..... 19% 
Steer, hfr., tri., utility.......... 17% 
Steer, bfr., reg. chk., choice..... 24 

Steer, hfr., reg. chk., good...... 22% 
Steer, hfr., reg. chk., commercial.21\4 
Steer, hfr., reg. chk., utility..... 18% 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per cwt. for 
koshering plus 50c per cwt. for loc. 
del. 


Steer, hfr., rib, choice........... 25% 
Steer, hfr., rib, good............24% 
Steer, hfr., rib, commercial...... 22% 
Steer, bfr., rib, utility.......... 20 

Steer, hfr., loin, choice.......... 31 

Steer, hfr., loin, good...........20% 
Steer, hfr., loin, commercial..... 24% 
Steer, hfr., loin, utility......... 21% 


Above prices are for Zone 9, plus 


eee 


*SMOKED MEATS 
Reg. hams, under 14 lIbs........, be.) 
Reg. hams, 14/18 lbs........., a 
Reg. hams, over 18 Ibs......., ad 
Skd. hams, under 14 lbs........, 
Skd. hams, 14/18 lbs.......... | 
Skd. hams, over 18 lbs......... 29 
Pienice, bome im. ....cccccccces ea 
Bacon, west., 8/12 Ibs.........,, 
Bacon, city, 8/12 lbs...........,. 3 
Beef tongue, light.............04 31 
Beef tongue, heavy.......-+.ssee 31 


*Quotations on pork items are fe 
less than 5,000 Ib. lots and includ. 
all permitted additions. 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in, 
April 4, under 80 Ibs.........$21g§ 
ff es. Fee: 213 
100 to 119 Ibs 20.31 
120 to 136 Ibs.......... 19.91 
Be OD. SED BG. cc cvestcccain 19.64 
gs 2 ee 19.50 
172 to 188 Ibs........ 19.37 

*DRESSED VEAL 
Hide off 

Choice, 50@275 lbs....... 228 

Good, 50@275 ibs...........00. 213 

Commercial, 50@275 Ibs... 1918 

Utility, 50@275 Ibs............ 118 


*Quot. are for zone 9% and include 









50c per ewt. for del. Add. for kosh. 50c for del. An additional \%e per 
cuts, where permitted, are not in- ewt. permitted if wrapped in stock 
cluded in prices. inette. 
*FRESH PORK CUTS DRESSED SHEEP AND 
Western LAMBS 
Pork loins, fresh, 12 Ibs. dn.....25 a 
Shoulders, regular ...........- 22 one. — oS Se ee ee oem 
Butts, regular 3/8 Ibs...........- 26% Lamb, commercial ...... 0 oeau 
Hams, regular, under 14 Ibs..... 23% Mutton, good & choice...........1 
Hams, skinned fresh, under Mutton, utility & cull.. “2 
BE TRB. cccccccccecccoccccocces 2% pana ie: 
Picnics, fresh, bone in.........++ 2 tati f one 9 
Pork trimmings, ex. —_ cccecccce 3% es ee ae ae 
Pork trimmings, regular......... 
Spareribs, medium ............+- 15% FANCY MEATS 
City Tongues, Type A...i.......4..08 
Pork loins, fr., 10/12 Ibs......... 2614 Sweetbreads, beef, Type A.......24 
Shoulders, regular ...........++- 23% Sweetbreads, veal, Type A.......42 
Butts, boneless, C. T............ 32 Beéf WiGneys ....cccccccccesee 
Hams, regular, under 14 lIbs..... 23% Lamb fries, per Ib..............2% 
Hams, sknd., under 14 Ibs....... 25% Livers, beef, Type A.......c.sss 24% 
Piewien, Beme Bi. cccesceccccccccs 234% Oxtails, under % Ib... er 
Pork trim., ex. lean..........+++ 32 ——- 
Pork trim., regular. ..cccccccccce 19% Prices 1. c. 1. and loose basis for 
Spareribs, medium ..........+++- 16% zone 9. For lots under 500 Ibs. add 
Boston butts, 3/8 Ibs............ 28 $0.625. 
*COOKED HAMS BUTCHERS’ FAT 
Cooked hams, skin on, fatted, Shep fat ..cccccccccecs $3.25 per ewt. 
S/GOWR cccccvccccccccccecseces 43 Breast fat .....+-+eee0- 4.25 per ewt. 
Cooked hams, skinless, fatted, Edible suet .........+++ 4.75 per ewt, 
SPEED cccenccccasccdeceseseed 6% Inedible suet .......... 4.75 per cwt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
March 31, 1945, were reported as follows: 


Week Previous Year 

March 31 week ago 
Cured meats, pounds...............++ 18,918,000 18,499,000 25,039,000 
Fresh meats, pounds................ 30,124,000 49,839,000 43,015,000 
WED convuescccccuceesmeane 4,069,000 5,667,000 8,497,000 











PREFERRED 
P PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 
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& BELLIES 
re CASH PRICES (Square Cut Seedless) 
“<I (ARLOT TRADING LOOSE, pease, Fresh or Frozen Cured 
ae PAB. CHICASS SS Cuncas re — 19 
os ) tole ll] ae iste 
a THURSDAY, APRIL 5, 1945 ae wecorere) ae 17 
of 7 Geesenses, 17 
a REGULAR HAMS MOG wicews -. 15% 16% 
+31 Fresh or Frozen 8.P. 
o<s 22% D.8, BELLIES 
are ter 14 Clear Rib 
18-20) ..cccees 15 15 
, 21% = 90-95 3 2r25: 15 15 
25-BO .nceeees 15 15 
BOILING HAMS B0-B5 nc cccces 15 15 
S.P. 35-40 ...ceeee 4 4 
21% GO-GO cccccece 1 
ot GREEN AMERICAN BELLIES 
WBBD ccoccccccccececceccoscococdee 
20-25 ..ccccccceces eogsounessnneiaae 
8.P. 25 and UP... .ecceesecccccseseces 
Ht FAT BACKS 
23 Green or Frozen Cured 
23 OB. scsscoee 11 
22 BED. cccceces 11 11 
eS pepesost 11 
22% 12-14 ..ccccce 11% 11 
22% 14-16) ccccece 11% 11 
22 16-18 ..ccccee 12 12 
22 18-20 ee 12 12 
20-25 wwe eeee 12 12 
S.P. OTHER D.S. MEATS 
20 Fresh or 
20 Frozen Cured 
20% Regular Plates. .11% 11% 
20% Clear Plates ....10% 10% 
2-14 20% 20% $$ Jowl Butts .....10% 10% 
: Short shank %c over. Square Jowls ...11% 12% 
lk 
FUTURE PRICES FERTILIZER PRICES 
4 MONDAY, APR. 2, THROUGH BASIS NEW YORK DELIVERY 
“a FRIDAY, APR. 6, 1945 Ammoniates 
< LARD Ammonium sulphate, bulk, per 
| Pe No bids or offerings cuits basis oa Atlantic 
ST Géas@e sceoe che vo b <n. ; MPTTTTITTTT TTT TL Tt tt x 
" eee No bids pod - ~~~ Blood, * avied, 16% per’ unit.::: 5.58 
is for Unground, fish roa dried, 
ibe 11% ammonia, 16% B. P. L., 
. odd f.o.b. fish factory........4.75 & 10c 
WEEK’S LARD PRICES Fish meal, foreign, 11%% am- 


2 ‘ — 10% B. P. L., one. 
Prices of prime steam lard: _, 8Pot_------.--- 








per cwt. April ‘shipment, antea), 1% 
per cwt. P.S. Lard P.S. Lard Raw sh scrap (acidula + 
ar Tierces Loose Leaf Fy a A P. A., ee a tee 
ie. 2 seein ad = to Soda nitrate, per net ton, =, 
BAe S180 1280p 12.75n or — anllpeweacstbezedipmade 
BE. Bocce cde 12.80b 12.75n 200- NS ee .40 
Apr. 6...:::13.80 12:80 12.75n in a coneennnntenes 33.00 
Fertilizer tankage, ground 10% 
ended a, 10% B. > tt a tte 
> Sean OEM secsessecesesesssess 
Packers’ Wholesale Prices Feeding tankage, jangroand, i0- 
Refined lard Gavee f.o.b. ammonia, ° 
= SER eos Sree on 14.55 BUEN, scsesssesscecccescons w+. 5.58 
Kettle rend., er f.o.b 
ore pLhicago C. L. ‘iene t Phosphates 
‘ , kettle ren erce 
3, 497, . Bone meal, steam, 3 and 50 
aad f.0.b. Chicago C. L... bags, per ton, f.o.b. works. . .$42.00 


Neutral, tierces, f.0.b. 


















"ey _Chlenge 0. L.;.......... ae SS eee cae 
Shortening, tierces, c.a.f., «+46, me a — 
D Baltimore, 19% per unit..... -65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 
6 ST. LOUIS HOGS IN 
: MARCH 
Receipts, weights and range EASTERN FERTILIZER 
INE of top prices for hogs at St. MARKETS 
Louis National Stock Yards, P 
ENT Ill, for March, 1945, and New York, April 3, 1945 
DAK 1944 as reported by H. L. Cracklings continue to sell 
, Sparks and Co.: on a steady basis, of $1.25 per 
Mar., Mar., unit f.o.b. New York. No of- 
eee FV OKY Og 
J Total receipts ..... gs 
Av. wee, Noten =“ ee ered tankage were reported. 
Top prices: There is an increased demand RUE Ee & gone) @ ole wae) -ict me ekekel-m 
Highest sei abel $14.70 $14.15 from fertilizer manufacturers 
ica ronts . a 13.70 - 
Average cost .... 14.62 13.77 for materials. 
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BY-PRODUCTIS—FATS—OILS 








TALLOWS AND GREASES 





VEGETABLE OILS 











TALLOWS AND GREASES. — The 
recently imposed inventory limitation 
has failed to affect the market to a 
very great extent. A few users have 
filled their quotas, but the added supply 
on the market has not been large 
enough to relieve the tight situation. 
Some of the smaller users still com- 
plain that they are unable to secure 
enough product to keep busy and quite 
a bit of the present production appears 
to be going to preferred buyers. Mean- 
while, output is reported to be at a low 
level, especially of greases. Hog slaugh- 
ter showed an increase recently, but 
last week inspected kill was near the 
lowest level of the winter season so 
that grease volume will again show a 
decline. Tallow production is holding 
fairly well with heavy slaughter of 
cattle and slightly heavier weights 
recorded. 

Even though the market situation is 
tight, trade was reported in almost 
every grade of grease this week. Choice 
white moved at 8%c; A-white, 8%c; 
B-white, 8%c, and all lower grades at 
full ceiling prices. Sales of tallow in- 
cluded prime at 8%c; choice, 8%c, 
No. 1, 8%c, and other grades at maxi- 
mums. All prices are f.o.b. shipping 
point. 

NEATSFOOT OIL.—Trading is now 
rather quiet on neatsfoot oil. Domestic 
product is quoted at the ceiling with 
trades lacking and it is indicated that 
imported oil may be bought at slight 
discounts. 

STEARINE.—There was a little move- 
ment of oleo stearine, but the market 
as a whole was quiet. Ceiling of 10.61c 
is quoted for prime and 8.50c for yellow 
grease stearine. 

OLEO OIL.—Market unchanged with 
demand good and prices firm at full 
ceiling levels. 

GREASE OIL.— Prices steady on 
light trading. No. 1 oil is 14c; prime 
burning, 15%c, and acidless tallow oil, 
13%c. 


The War Food Administration has 
issued two amendments to the war food 
order regulating distribution of limited 
supplies of fats and oils. Because mili- 
tary requirements for edible fats and 
oils continue to increase, in the face 
of a decline in supplies, the agency has 
found it necessary to amend WFO 42 
to reduce from 85 to 83 per cent (of 
the average use in 1940 and 1941), the 
quota on these oils for use in the manu- 
facture of civilian shortening, cooking 
and salad oils. The amendment was 
effective April 1. Moreover, continued 
short supply and heavy military re- 
quirements for linseed oil have resulted 
in an amendment by the WFA reducing 
from 50 to 40 per cent the allotment 
of fats and oils available for the manu- 
facture of protective coatings, coated 
fabrics, and floor coverings for civilians. 
This amendment also is effective April 1. 
Volume of trading in the various oils 
continues to be very limited and quo- 
tations are holding at full ceiling prices. 


SOYBEAN OIL.—It has been an- 
nounced that the present soybean ceil- 
ing price will continue in effect during 
1945. While it was believed that the 
announcement might result in the un- 
loading of beans and filling of long- 
standing orders, no new contract busi- 
ness has been reported and the trade 
maintained a firm tone with quotations 
holding at full ceiling levels. The only 
movement of oil reported was on previ- 
ous contracts. 

OLIVE OIL.—There is little new in 
this market. The most recent shipment 
of olive oil to arrive from Spain has 
been distributed and only faint hope is 
held out for new receipts in the near 
future for the oil is scarce in Spain. 


PEANUT OIL.—Nothing new devel- 
oped in this market. Trading has been 
quiet and the market is quoted firm. 

COTTONSEED OIL.— The futures 
market holds firm with nearby months 
at the ceiling. Spot trading is almost 
absent. 








FEBRUARY MARGARINE TAX 











Taxes paid on oleomargarine during 
February, 1945, and 1944, as reported by 
the Bureau of Internal Revenue: 


Feb., Feb., 
1945 1944 
Excise taxes (including 
special taxes)....... $409,480.80 $268,628.67 


Quantity of product on which tax was 
paid during January, 1945, and 1944: 
Feb., Feb.. 


1945 1944 
Oleomargarine, colored.... 2,484,713 1,465,050 
Oleomargzarine, uncolored . .47,017,340 39,954,800 
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GUARD DWINDLING PEPPER 


In order to spread stocks of pepper 
in this country and assure some supply 
for operating into 1946, the War Food 
Administration has reduced pepper 
packers’ quotas of black and white pep- 
per from 40 per cent to 25 per cent by 
an amendment to WFO 19.2. WFA said 
that a continuation of the 40 per cent 
quotas would have exhausted stocks by 
the end of 1945 and there is no indica- 
tion of more pepper for civilian use 
by that time. Almost all sources of 
supply have been blocked by the war. 


a 


BY-PRODUCTS MARKETS 


The by-products market was on the 
quiet side this week. Offerings wep 
very light, but demand showed 
signs of tapering off. Most of the trad. 
ing was in meat scraps and dry rendere 
tankage. 





Blood 
Unit 
Ammonis 
Wugveund, ese .ccccccccccccscccccesscdsn $5.59¢ 
Digester Feed Tankage Materials 
tUnground, per unit ammo...............e.4 3.8 
Liquid stick, tamk cars...........0.eesseeses 2.65 
tQuoted delivered mid-west point basis. 
Packinghouse Feeds 

Carlota, 
ber toa 

65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 7a 
55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk............... 60.28 
45% digester tankage, bulk............... 54 
50% meat, bone meal scraps, bulk......... 70.0 
GERRORMNNEE occcncwsccccccrcosecccsdcesal 89.45° 
Special steam bone-meal............. 50.00@55.0 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............+4. 35.00@36.0 
Beem, SN. BS Bees cccsseciccesi 35.00@36.0 
Fertilizer Materials 
Per ton 
a grade tankage, ground 
10@11% ammonia................ $ 3.85@ 4.0 
Bone tankage, unground, per ton.... 30.00@31.0 
BES ND nwcscccnctciacccsoivesay 4.25@ 4.50 
Dry Rendered Tankage 
Per unit 
**Hard pressed and expeller unground 
55% protein or less.............s05. $1.20@1.5 
2 8 | errr 1.20@1L35 





**Quoted under ceiling, del’d. mid-west point 
basis. 


Gelatine and Glue Stocks 


Per cwt. 

Calf trimmings (Mmed)...cccccccccsccscsun $1.00 
Hide trimmings (green salted)............. * 
Sinews and pizzles (green, salted).......... ww 
Per tos 

Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib......... 74% @T4 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy.........0.cceeeee $70. — 
TR co ccccccdodicdeceds 
a, Se Ere ee 65. wean 
er eee 
Blades, buttocks, shoulders & thighs.. neni 
Hoofs, white .............eceeeee+ 50.00Q@STM 
Hoofs, house run, assorted........... 40.0 
ge, ee Sere oop eer $36.0 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton.........- $ 60.00 
Summer coil dried, per ton.........- 35.00@37.0 
Winter processed, black, Ib........- 9 
Winter processed, gray, Ib.........- 8 
CUED TUNED oc ccccesccicvececees 4@% 


The National Provisioner—April 7, 19 











es ee 


eee eavueoer ea. % 


+ 
zs 






-» 48 








—_— 


WHEN YOU THINK OF PUMPS 


--+ THINK OF FREDERICK 








REMEMBER— There is no Frederick stock 
pump. Our engineering department builds the 
pump to perform the work you have todo... 
and guarantees it to do the job for which it is 
sold. 











Our engineering department is interested ... right 
now ...in your post war pumping requirements. Let 
us help you plan . . . supply us with this information— 
I—Under what conditions must your pumps 
work? 
2—What kind of work must your pumps do? 
The above data will enable us to adapt our basic de- 
sign to your specific needs. It will pay you to confer 


with Frederick pump specialists ... consultation al- 
ways available—and there is no obligation. 


/ 


IRON & STEELCO. 
Frederick, Maryland 





OVER 25 YEARS’ EXPERIENCE BUILDINGS FINE PUMPS 




















It’s SPEED You Want 


Fast! This sturdy sam 


dressing floor hoist 
has a lifting speed of 32 f.p.m., and a 
lift of 20 ft. Think how the minutes it 
saves add into hours; into dollars; into 
More carcasses in less time. Don’t let 
slower equipment jeopardize profits 
when fast, low-headroom R & M hoists 
can serve your every need! 


; ROBBINS « MYERS, INC. 
HOIST & CRANE DIVISION, SPRINGFIELD, OHIO 


The National Provisioner—April 7, 1945 













The New AUTHORITY on 
GREASE INTERCEPTION 


The Josam Manual “A” on “Grease Inter- 
ception” gives you just about everything 
you need to know about this vital subject. 
Includes “Selection Chart” and “Selection 
Formula” for every type of installation. 
Tells about flow rates and their control. 
Complete with installation details. You'll 
want a copy... so clip this ad, fill out 
coupon below, and mail today! 


JOSAM MANUFACTURING COMPANY 


EMPIRE BUILDING, CLEVELAND, OHIO 


JOSAM PACIFIC CO., West Coast Distributor 


765 FOLSOM ST., SAN FRANCISCO, CALIF. 
JOSAM MFG. CO., 317 Empire Bidg., Cleveland 14, O. 


Send copy of Josam Manual ‘‘A”’ ay 
on “Grease Interception’’. 
FILL OUT 


Firm now 


MAIL “y 
Re 






















OLD PLANTATION SEASONINGS | 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
Mi SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


it BIRMINGHAM, ALABAMA 
















THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 
SSS 
Doubles Cutting 




















rae Power at Center 
where heaviest 
work falls 





Choke Proof— 
Big Capacity— 
Reduction 30% to 40% 
Finer and More Uniform 
The “DOUBLE ANVIL”—an impor- 
tant DIAMOND feature — plus disc 
knives set at an angle for a fast shearing 
cut — gives DIAMOND Hogs un- 
equalled speed, capacity, and uniform fineness of reduction. Very easy run- 
ning, often saving up to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or belt 
driven. Ask for Bulletin 85. 


Distributor, THE GLOBE COMPANY, 4000 Princeton Ave., Chicago 9, Ill. 


INC. 
ESTABLISHED 188 


THE MAHR MANUFACTURING CO. DIVISION 
MINNEAPOLIS 11, MINNESOTA 








DIAMOND IRON WORKS, 


AND 
1804 N. SECOND ST. 














So Many Need Them - . 


Some May 
Have To Wait! 


Are you one of the fortunate folks 
who now have PETERS economical 
cartoning machines in your Lard and 
Shortening Department? If you are, 
congratulate yourself! There are 
many plant operators who envy you. 

Many Post-war plant improve- 
ment programs include the installa- 
tion of these PETERS labor-saving, 
profit-making machines for setting 
up and closing Lard and Shortening 
cartons. If you have not completed 
your plans for the return to peace- 
time civilian production, send us 
samples of the various sizes of cartons 
you expect to handle. We will gladly 
recommend machines to meet your 
specific requirements. 

Action now will save waiting later, 
as we expect to make deliveries in the 
same sequence as orders are received. 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. 








PETERS JUNIOR CARTON 
AND LINING 
MACHINE. Sets up 35-@ 
cartons per minute. One 


FORMING 


operator. 





PETERS JUNIOR CARTON 


FOLDING AND CLOSI 


MACHINE. Closes 35-@ 


cartons per minute. 
operator. 


Chicago 40 











: | BEEF - PORK 
HAMS - 
















BACON - 


VEAL - 


LAMB 
SAUSAGE 
LARD - CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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HIDES AND SKINS 








Packers clear March bulls, calf and 

at full ceiling—Permits for 

er light native and branded cows 

filled—Heavy average country hides 
slow. 


Chicago 


PACKER HIDES.—There was activi- 
ty in the local packer hide market 
around mid-week, when all packers 
cleared their short Mar. production of 
pull hides at ceiling prices. The unfilled 
permits for packer light native and 
branded cows, held over from previous 
week, were also filled; the clearance of 
Mar. calf and kipskins completed the 
week’s business, leaving the big packer 
market rather closely sold up. From 
here on, packer hides will begin to show 
marked improvement from a seasonal 
standpoint, while the kill is expected to 
taper off, so that the outlook is for con- 
tinued strength at ceiling prices for 
packer take-off, subject to whatever 
labor difficulties tanners may experi- 
ence. 

The total allocations of all hides pro- 
duced during March were reported at 
1,919,000, of which 534,000 were packer 
take-off; total for February was 1,906,- 
000 hides, including 540,000 of packer 
take-off. All the permits for packer 
stock have been just about filled, and 
the permits expire April 7. There is 
some talk in the trade that the next 
buying permits for April hides may be 
released on Apr. 23 but it is too early 
as yet for any definite confirmation of 
this rumor. 


Inspected cattle slaughter at 32 cen- 
ters for the week ended Mar. 31 totalled 
198,685 head, as against 203,610 for 
previous week, and 182,858 for the cor- 
responding week a year ago. 

OUTSIDE SMALL PACKER.—Ac- 
tion in the small packer market was 
somewhat limited this week, as most of 
the lighter average lots moved previous 
week at the ceiling of 15c flat, trimmed, 
for all-weight native steers and cows, 
and 14c for brands. There are quite a 
few lots still unsold, but these are said 


to run around 65 lb. or heavier average, 
including some offerings from long 
freight points. It was indicated early in 
the week that additional permits would 
be available for any tanners wishing to 
purchase these hides, as well as coun- 
try stock, and it is possible that some 
permits were increased although noth- 
ing was confirmed in this regard. Most 
of the offerings run too heavy average 
for upper leather tanners to handle 
profitably. 

PACIFIC COAST.—There was further 
action this week in the Pacific Coast 
market and the larger killers have 
cleared their Mar. productions at the 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. Permits are reported to be 
about filled, with the possibility that a 
few smaller productions may be carried 
over. 

FOREIGN WET SALTED HIDES.— 
Further trading in the South American 
market late last week raised the total 
volume of business for the week to 
about 85,000 hides, moving mostly to 
England and the States, at steady 
prices. There was very little inferma- 
tion available from South American 
markets up to late mid-week, due to the 


prolonged Easter holidays there; some - 


trading is thought to have transpired 
but no details are available as yet. 
COUNTRY HIDES.—Trade was slow 
this week in the country hide market. 
Buyers had picked up most of the 
lighter average lots of hides earlier at 
the full ceiling of 15c flat, trimmed, or 
14c untrimmed, with brands at a cent 
less. The country kill has dropped off 
considerably with the recent warm 
weather, and will show further decline 
from now on. However, there are quite 
a few lots of country all-weight hides of 
less desirable take-off and running over 
62 lb. avge., usually from long freight 
points; some of these hides have been 
reported sold at %c under the ceiling, 
and in the eastern markets some less 
desirable southern hides are reported to 
have moved at prices fractionally lower. 
A limited business in light average 


country all-weights was reported in the 
local market this week at the full 
ceiling. 

CALFSKINS.—Late on the second 
day of the week one of the local packers 
began the distribution of Mar. calfskins 
and the others quickly followed; by late 
mid-week all packers had cleared their 
Mar. production, with the bulk of sales 
being reported on basis of New York 
selection and trim. On a per pound 
basis, market is quotable strong at the 
ceiling of 27c for heavies and 23%c for 
lights under 9% Ibs. Allocations of all 
types of calfskins for Mar. were re- 
ported at 940,000, as against 918,000 for 
Feb. 


City calfskins are quotable firm at the 
maximum of 20%c for 8/10 Ib., and 23c 
for 10/15 lb., with outside cities at the 
same levels; collectors cleared most of 
their holdings previous week, with the 
bulk of sales being reported on basis of 
New York selection. Country calfskins 
sold at 16c for 10 lb. and down, and 18¢ 
for 10/15 lb. City light calf and deacons 
are selling at $1.43, selected. 

KIPSKINS.—Packer kipskins were 
active this week, all packers clearing 
their Mar. production at full ceiling 
prices. Market is strong at the top of 
20c for 15-30 lb. natives and 17% for 
brands but, aside from untrimmed kips 
booked to tanning account, most sales 
were made on basis of New York selec- 
tion and prices. Total allocations of all 
kipskins during March were 320,000, as 
against 365,000 for Feb. 


Collectors cleared their holdings of - 
city kips previous week, with a good 
part of the business reported on New 
York selection; on a per pound basis, 
market is quotable at 18¢ for 15-30 Ib. 
natives and 17c for brands. Country 
kips cleared at 16c, flat, f.o.b. shipping 
point. 

Two local packers moved their Mar. 
production of slunks at the top of $1.10, 
flat, for regulars and 55c, flat, for hair- 
less; these are not allocated and some 
packers keep sold ahead of production. 


SHEEPSKINS.—Shearing appears to 
be well under way in the Ft. Worth sec- 
tion, and some shearlings are coming in 
from points a little north of that area, 
but the shearing program is said to be 
considerably behind schedule as com- 




















MAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE.; AURORA, INDIANA, U. S. A. 


STEDMAN 
2-stase GRINDERS 


for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


to 20 oa) oe. hourly. Write for 
catalog N °. 








For 6" scale with pi; 








KEWANEE 


SCOTTIE JR 
o BSILER 

5 sizes for small industrial usage. 

9.9 to 30 H.P. Conveniently com- 

pact, yet easily accessible. Low 


in cost— economical to operate. 
75 Yeors Sellermekers 


marking, write hn he 99-B4 
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KEWANEE BOILER 
CORPORATION 
Division of Amrmican Rapiator & Standard Savitary conroxstion 
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What you do with your money 
can wreck you (and your Uncle Sam) 









| Sees 7 
iT CAN HAPPEN HERE—again! Today, with fewer goods in 


aceetteet ral 


BUY, BUY, BUY! Foolish people are doing it, overdoing it. 





But sensible folks know that with every needless purchase— 
or every time you patronize a black market or buy above 
ceiling—you do your bit to force prices up all along the line. 
That’s the way inflation gets a boost. 







the stores while incomes are high, the danger of inflation is 
greater than ever. Inflation is always followed by depression, 
What can you do to head off another depression? Buy nothing 
you do not really—really—have to have . . . today. 



















4 THINGS TO DO 
to keep prices down and help 







avoid another depression 
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SAVE, SAVE, SAVE! That’s the way to make America good 
for the boys to come home to. Pay up debts, put money in 
life insurance, savings bank, War Bonds. Every cent you 
save now helps to keep prices down—and when the war is 
won you'll have use for that nest egg you’ve laid away. 


1. Buy only what you really need. 


2. When you buy, pay no more than ceiling prices. 
Pay your ration points in full. 


3. Keep your own prices down. Don’t take advantage 
of war conditions to ask more for your labor, your 
services, or the goods you sell. 


4. Save. Buy and hold all the War Bonds you can— 
to help pay for the war, protect your own future! 
Keep up your insurance. 


A United States War message prepared by the War Advertising Council: approved by the Office of War intormation; and contributed by this magazine in cooperation with the Magazine Publishers of 





something to retire on—these are things worth saving 
Store up your money now while prices are high. There’s a 
to splurge and a time to save: today, while money’s ny 
in, is a good time—the right and patriotic time—to 8A 
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= with last year. Packer shearlings 


are quotable in a range of $1.85@2.15 
for No. 1’s, $1.10@1.35 for No. 2’s, and 
%e@$1.00 for No. 3’s, with last reported 
gles in a small way to fur tanners at 
the top prices. Some quiet inquiry is 
reported on the part of larger regular 
buyers but little action by them is ex- 
pected until heavy production season is 
under way. One seller is putting out a 
car and has ideas around $2.15, $1.40 
and $1.00 for the three grades. Pickled 
skins are quotable $7.75@8.00 per doz. 
packer production sheep and lambskins; 
active demand at full ceilings by grades, 
with some houses sold through April. 
Packer wool pelts are quotable around 
$3.30@3.90 per cwt. liveweight basis, 
with recent sales of April pelts credited 
in this range; offerings have been lib- 
eral during the latter part of the sea- 
son and pullers have been able to obtain 
all they could handle. 


New York 


PACKER HIDES.—The New York 
packers cleared their Mar. production 
of hides previous week at full ceiling 
prices; all permits were filled, and pro- 
duction was said to have about balanced 
out with the total allocations. 





ation is 


ression, CALFSKINS.—As previously men- 
nothing | tioned, the New York city calfskin mar- 


ket was active previous week, collectors 
moving their 3-4’s at $1.15, 4-5’s $1.30, 
5-7’s $1.65, 7-9’s $2.60, 9-12’s $3.55, 
12/17 kips $3.95, and 17 lb.. up $4.35. 
The packer market was active around 
mid-week and is now reported sold up; 
packers cleared 3-4’s at $1.25, 4-5’s 
$1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 











CCC Purchases and 
Announcements 






















PURCHASES. — During the week 
ended March 31 CCC purchases in- 

cluded 3,464,162 lbs. frozen pork; 4,332,- 

000 Ibs. cured pork; 25,000 lbs. frozen 
beef and veal; 60,000 lbs. frozen lamb 
and mutton; 2,785,800 lbs. canned 
meats; 3,263,119 Ibs. lard and 13,889 
bundles, 100-yards each, hog casings. 


WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 

Apr. 6, '45 week 1944 
Hvy. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @l4% @li*, 
Hvy. butt. 

brnd’d strs... @14% @14% @il4% 
Hvy. Col. strs. @iu @l4 @i4 
Ex-light Tex. 

WEEE nedboves @i5 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows. @i5t, @15% @15*% 
Lt. nat. cows... @15% @15% @l5*%. 
Nat. bulls...... @i2 @i2 @il2 
Brnd’d bulls. @ll @il @lil 
Calfskins .....23%@27 23% @27 23% @27 
Kips, nat...... @20 @2 @20 
Kips, brnd’d... @17% @17% @iji% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.... @55 @s5 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.... @i5 @15 @15 
Branded all-wts. @i4 @i4 @i4 
Nat. bulls...... @1% @11% @11% 
Brnd'd bulls... @10% @10% @10% 
Calfskins ..... 2014 @23 20% @23 2014 @23 
Kips, nat...... @18 @18 @i1s 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, bris.... @55 @55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers.... @15 @i5 @i5 
Hvy. cows..... @15 @15 @i5 
PD -woecsgess @l5 @l15 @l5 
Extremes ..... @i5 @i5 @i5 
ED. évaccseue @11% ali% @11% 
Calfskins ..... 16 @18 16 @18 16 @18 
Kipskins ...... @i6 @16 @i6 
Horsehides ....6.50@8.00 6.50@8.00 6.50@8.00 
All country hides and skins quoted on flat basis 
SHEEPSKINS 
Pkr. shearlgs..1.85@2.15 1.75@2.15 @1.60 
Dry pelts......25 @26 2 @26 2514 @26 


SOW KILL INDICATES SOME 
BEING HELD FOR BREEDING 


Information available on livestock 
slaughtered during February indicated 
that farmers were selling a much 
smaller percentage of sows than a year 
earlier, perhaps with the- intention of 
carrying on more extensive breeding 
operations. Only 6.1 per cent of all 
hogs killed in federally inspected plants 
were sows while a year earlier sows 
constituted 13 per cent of the kill. Nat- 
urally, a larger percentage of barrows 
and gilts were slaughtered. 

The percentage of steers in February 
slaughter was up about 10 from a month 
earlier while at the same time kill of 


FRIDAY'S CLOSING 


Provisions 


Only a limited amount of trading was 
uncovered in the provision market. Hog 
slaughter was further reduced this 
week and a big percentage of produc- 
tion of all cuts continues to go to gov- 
ernment agencies. Full ceiling prices 
are quoted with trading mostly in small 
lots. 


Cottonseed Oil 
May 14.31b; July and Sept. 13.90b; 


Oct. 13.75@14.10; Dec. 13.50@14.05; 
Mar. 13.25@13.75. No sales. 





she stock showed a similar decline. Five 
per cent fewer canners and cutters were 
slaughtered than in January and the 
total was about 2 per cent under a 
year ago. 

A larger percentage of lambs and 
yearlings were processed in February 
than a month earlier—87.5 per cent 
against 81.6 per cent. Sheep comprised 
12.5 per cent of slaughter against 18.4 
per cent a month earlier. 

The percentage of each class of live- 
stock slaughtered under federal inspec- 
than during February, 1945, with com- 
parisons: 


Feb., Jan., Feb., 
1945 1945 1944 
Per- Per- Per- 
cent cent cent 
Cattle— 
BOSSES cecccccccsocesves 48.4 38.0 51.5 
BEOUSTS cc ccccccoccccces 14.3 12.9 12.0 
BOD scccvpegeccoscocecuen 45.5 33.3 
Cows and heifers........ 48.5 58.4 45.3 
Bulls and stags......... 3.1 3.6 3.2 
Canners and cutter...... 11.3 16.5 13.0 
Hogs— 
BOWS coccvegeescccoccese 6.1 6.4 13.0 
Barrows and gilts....... 93.5 93.3 86.6 
Stags and boars......... 4 3 4 
Sheep and lambs— 
Lambs and yrigs........ 87.5 81.6 89.4 
BEOSD. ccvcvevsdovvevecee 12.5 18.4 10.6 


Don’t store ammonia in shipping 
cylinders. Charge it into the system 
and return the empty cylinders. Keep 
them at work for you. 


















E.G. JAMES COMPANY 
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Write for Our Circular Showing St. John 






TABLES 


Modern Sausage Stuffing tables and Utility tables, in standard types, available with 


Galvanized, Stainless Steel or Black tops. Specifications and prices quoted on the 
circular. 


Special sizes, made up to your own specifications. Send in sketch or dimensions, for 
factory quotation. 


Priority ratings required 
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LIVESTOCK WEIGHTS 
AND COSTS 











Average costs for most classes of 
livestock slaughtered under federal in- 
spection during February were up 
rather sharply compared with the same 
time of last year, but total expendi- 
tures were less due to smaller total 
livestock marketings. Dressing yields 
of the various classes showed little 
change, but average live weights were, 
for the most part, somewhat heavier. 

The sharpest increase in average cost 
of livestock was registered in hogs. 
Whereas last year prices were mostly 
at floor levels, full ceiling prices applied 
during February of this year. Average 
cost of all hogs to federally inspected 
packers for the month was $14.54, or 
$1.30 above the $13.24 paid a year 
earlier. The average cost of steers was 
up from $13.91 a year earlier to $14.25 
for February of this year, while all 
cattle showed an average price of $12.50 
against $12.14 a year earlier. The aver- 
age price of calves for February at 
$12.38 was 23c under 1944 while the 
sheep and lamb average at $14.17 was 
off 36c. 

The following table shows average 
cost of livestock during February, 1945, 
compared with the corresponding period 
last year: 


Feb., Feb., 

1945 1944 

CED bbs veide'nc ccc nccccrscend $12.50 “=. 14 
BROCTS ccc ccc cccccccccecccccecs 14.25 3.91 
—— phe beech ened neeegtcocesees 12.38 12. 61 
ida Rachid benede0eceeeses 14.54 13.24 
Sheep ONG MBS. cccccccccccsccs 14.17 14.53 


Although the average weight of all 
cattle slaughtered under federal inspec- 
tion during February at 968.1 Ibs. 
showed about an 11-lb. decrease from 
February last year, average weight of 
steers alone was up 10 lbs. Average 
calf weight for the month at 177.7 lbs. 
compared with 170.3 lbs. a year earlier. 
The average hog weight for the month 


at 246.3 was practically the same as last 
year, while sheep and lambs averaged 
97.2 lbs., 3 lbs. heavier than in Febru- 
ary, 1945. 

The following table shows average 
weights of livestock slaughtered under 
federal inspection, with comparisons: 


Feb., 1945 re, aoe 
Ibs. 
Gatthe cccccccessccccccccece 968.1 b. 1 
DOSED ccccdcevcccccccccccses 1002.2 2.3 
wee Coe Sedeneeacccccsscoos 177.7 170.3 
oaSeepsesnocsecccececcs 246.3 246.8 
Sheep and lambs............ 97.2 94.1 


With 56 per cent fewer hogs slaugh- 
tered under federal inspection during 
February than a year earlier, the live 
weight volume showed a corresponding 
decline. Live hog purchases totaled only 
804,748,000 lbs. against 1,821,377,000 
lbs. a year earlier. However, heavier 
slaughter of all other classes of live- 
stock resulted in greater tonnage for 
other livestock. Live weight of cattle 
killed in February was 1,111,953,000 lbs. 
compared with 1,020,726,000 Ibs. a year 
earlier and calf weight was 78,589,000 
Ibs. against 75,136,000 lbs. last year. 
Live weight of sheep and lambs was 
157,624,000 lbs. compared with 141,- 
222,000 lbs. a year ago. 

The sharp drop in hog marketings 
was responsible for the decline in dol- 
lars invested for livestock during the 
month under review. However, even 
though hog volume was down 56 per 
cent, total hog cost showed only a 
51 per cent decline, due to higher prices 
in February, 1945 than a year earlier. 
Meanwhile, greater purchases of other 
livestock called for expenditures on a 
larger scale. 

The following table shows total live- 
stock costs to inspected packers during 
February, 1945, compared with a year 
earlier: 





Feb., 1945 Feb., 1944 
TED . ccccccvescscccces $138,994,000 $123,916,000 
gale ~ ee tneesccescooes 9,729,000 ,475,000 
enceneseccsecoscoes 117,010,000 241,150,000 
Sheep and lambs........ 335, 20,520,000 
Total ..ccccccccccccce $288,069,000 $395,061,000 
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TIGHT SUPPLY TO HOLD 
LIVESTOCK AT CEILINGS 
MOST OF CURRENT YEAR 


Large purchases of meat by th 
armed forces and a strong demand fm 
meat by civilians, together with smalle 
supplies than a year ago, probably wij 
hold prices for meat animals at or negy 
current high levels throughout the 
spring and summer at least, the Depart. 
ment of Agriculture reports in its mog 
recent analysis of the demand and pries 
situation. 

Total meat output for the year 19% 
may be about 10 per cent smaller thay 
the record production in 1944, tentative. 
ly estimated at 24,700,000,000 Ibs., and 
most of this reduction will occur in th 
first nine months of the year. Military 
purchases of meats during the year 
probably will be larger than in 194 
However, purchases for lend-lease wil] 
be much smaller than last year and 
commercial exports, which at present 
make up only a very small part of the 
total, may also be smaller. Total non 
civilian meat purchases in 1944 were 
approximately 6,100,000,000 lbs., equiva- 
lent to about one-fourth of total meat 
production. / 

Hog prices probably will remain at 
or near the ceiling level for most of 
1945, reflecting the shrinkage in mar- 
ketings and the continued strong de 
mand for pork. Large feed grain stocks 
and a favorable ratio of hog to feed 
grain prices have resulted in increasing 
average hog weights to levels above 
those of last year. 

Prices for cattle and calves probably 
will continue higher than a year earlier 
throughout the summer at least, even 
though marketings may be moderately 
larger than in 1944. 


Invest in Victory! Buy War Bonds! 











SET YOUR COURSE NOW 


for profitable livestock buying . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





Live sa eee BUYING 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO NASHVILLE, TENN. “ 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


i Se ee me 
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DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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LOUISVILLE, KY. 
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SIOUX CITY, IOWA 
























































LIVESTOCK ORDER BUYING C0) 


South St. 
West Fargo, N.D 


Paul, Minn 
Billings, Mont 
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STOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, April 5, 
, reported by Office of Marketing Services, War Food 


uotations based 
hogs): Chicago Nat. Stk. Yds. 


gARROWS AND GILTS: 
Good and Choice: 


Omaha Kans, City 


$13.50-14.70 
14.50-14.70 $14.25-14.45 $13.90-14.50 $14.45 only 
14.70 only 14.35-14.45 14.25-14.50 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 
14.70 only 14.50 only 14.45 only 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.25-14.70 14.00-14.45 13.90-14.50 14.25-14.45 


Good and Choice: 
14.00 only 
14.00 only 
14.00 only 
14.00 only 


13.95 only 
13.95 only 
13.95 only 
13.95 only 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.75 only 
13.75 only 
13.75 only 
13.75 only 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


14.00 only 
14.00 only 


13.95 only 


13.70 only 
13.95 only 


13.75 only 
13.70 only 


13.75 only 


13.70 only 
13.70 only 
12.75-13.75 13.50-13.95 13.50-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 


13.50-13.75 13.25-13.70 


16.40-17.25 
16.85-17.65 
17.15-17.75 
17.15-17.80 


16.00-17.00 
16.25-17.25 
16.50-17.25 
16.50-17.25 


16.00-16.75 16.00-16.75 
16,25-17.00 
16.25-17.00 
16.25-17.00 


15.50-16.75 


1300-1500 Ibs 


STEERS, Good: 
14.25-16.00 
14.50-16.25 
14.75-16.25 
14.75-16.25 

STEERS, Medium: 

700-1100 Ibs. 
1100-1300 lbs 
STEERS, Common: 

700-1100 Ibs. 


HEIFERS, Choice: 


12.25-14.25 
12.75-14.50 
25 


12.75-14.75 


11.50-13.00 10.00-12.00 10.75-12. 


14.75-15.75 
14.75-16.00 


12.00-14.75 


HEIFERS, Common: 
500- 900 Ibs 10.00-12.00 


COWS, All Weights: 


12.00-14.25 11.50-13.50 


10.00-12.00 


13.00-1 

10.75-1 
8.00-1 
6.50- 


BULLS (Yigs. Excl.), All Weights: 


Beef, good - 13.25-14.25 13.00-13.50 
Sausage, good... 13.00-13.60 12.00-13.00 
Sausage, med... 11.75-13.00 11.00-12.00 


9.75-11.75  9.00-11.00 


4 
3 
0 
8 


VEALERS: 
Good & choice.. 15.7 14.50-15.75 
Common & med. 10. 7 -50-14.50 
Cull 50 
CALVES: 


Good & choice... 13. 
Common & med. 
Cull 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 


Good & choice. . 


Medium & good. 16.00-16.75 
13. 


14.50-15.50 
12.00-14.25 
YL@. WETHERS: 
Good & choice.. 14.75-15.50 
Medium & good. 13.50-14.50 
EWES: 
Good & choice 9.00- 9.75 8.75- 9.75 8.75- 9.2) 
s- & 9.7: .75- 9.78 -75- 9.25 8.50- 9.00 9.00-10.00 
— & med. 7.75- 9.00 7.00- 8.50 7.00- 8.50 7.00- 8.25 7:00. 8.75 
uotations on wooled stock bi 
te fh 4 ased on animals of current seasonal market 
| tations on slaughter lambs and yearlin 
gs of Good and Choice and of 
Medium and Good grades, and on ewes of Good and Choice grades, as com- 


» represent lots averaging within the top half 
half of the Medium grades, respectively. “ = 


The National Provisioner—April 7, 1945 


SUGAR CURE 


Bal: AFRAL 


SCE rebanaie 
For 


salekMnal: 


perfe t 


AFRALS HONEY SWEET 


US¢t 


SUGAR CURE 


AFRAL CORPORATION 


w York NY 











The Original Philadelphia Scrapple 


ohn J.Felin& Co., nc. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 

















WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


e Sausage Meat Trucks 
e Curing Trucks 

@ Ham and Bacon Trucks 
@ Dump Trucks 

@ Transfer Trucks 


e@ Smoke House Trucks 
e Packing Tables 

@ Conveyors 

e Containers 

@ Retort Crates 


Backed by years of packing plant engineering 
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HYGRADE's 


Frankfurt 


KA! 
Notur 


) 
U 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

















COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&MHOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an MAM 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 

















HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


BEEF - VEAL + PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


William G. Joyce 
Boston, Mass. 


F. C. Rogers Co. 


a Philadelphia, Pa. 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER show the number of 


livestock slaughtered at 15 centers 
for the week ending Mar. 31, 1945. 
CATTLE 
Week Cor 
ended Prev. week 
Mar. 31 week 1944 
Chicago+ ..... 24,032 = 23, 967 
Kansas City... 16,931 13 
Omaha*® ...... 26,909 


East St. Louis. 
St. Joseph .... 
Sioux City.... 
Wichita® ..... 
Philadelphia . 
Indianapolis .. 
New York & 
Jersey City. 
Okla. City* ... 
Cincinnati .... 
Denver 
* 
Milwaukee 





Total 


*Cattle and calves. 


HOGS 
Chicago ---. 61,817 
Kansas City... 21,781 
Omaha --+. 34,377 
East St. Louis’ 48, 789 
St. Joseph .... § 
Sioux City.... § 
Wichita vi 
Philadelphia 
Indianapolis 
New York & 
Jersey City.. 33 
Okla. City.... 
Cincinnati 
Denver . 
St. Paul 
Milwaukee 








,630 
Total ......313,853 330,934 733,026 
¥ "Includes National Stock Yards, E. 
St. Louis, IL, and St. Louis, Mo. 


Chicago+ ..... 23 
Kansas City 
Omaha 

















East St. Louis 4115 “4 
St. Joseph .. 16,384 24) 
Sioux City.. 14,603 15 
> >a 4,946 3 
Philadelphia .. 2,821 2 
Indianapolis .. 721 is 
New York & 

Jersey City.. 38.004 4 AL 51,522 
Okla. City...: Les 1201 
Cincinnati .. 151 "246 
Denver ... 11 413 
St. Paul 12'311 
Milwaukee 692 

Tetel ... 212,183 198,229 211,777 


*Not including directs 





NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, April 2, 1945: 


CATTLE: 


Steers, med. & gd..... . 00@17.35 
Cows, com. & med.... 10.50@12.00 
Cows, cut. & com..... 9.50@10.50 
Cows, can. & cut....., 7.50@ 9.50 
Bulls, com. & med.... 10.00@13.50 


CALVES: 


Vealers, gd. & ch..... $17.50@18.60 
Vealers, com. & med.. 14.50@17.50 
Calves, med. 


& gd.... 13.00@16.00 


Calves, com. & med... 9.50@11.00 
HOGS: 

Gd. & ch., 160-240 Ibs........ $15.30 
LAMBS 

RMMENG, OB. @ Oe vic occccccce. $18.50 

Receipts of salable live- 


stock at Jersey City and 41st 
st.. New York market for 
week ended March 31, 1945. 


Cattle Calves Hogs* Sheep 
Salable ....1,101 1,604 238 375 
Directs incl.5,407 7,784 20,916 30,478 
Previous week: 


Salable .. 985 1,821 263 109 
Directs 
incl. ...6,353 7,766 20,302 32,413 


*Including hogs at 31st street. 
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CORN BELT DIRECT 
TRADING 


(Reported by Office of Marke: 
Services, War Food Administration) 

Des Moines, Ia., April § 
—At the 19 concentratig 
yards and 11 packing plants 
in Iowa and Minnesota, hog 
prices were unchanged this 
week. 


Hogs, good to choice: 
SS er $14.0@Ng 
SEE Uc ovnvcire cans 14.0@146 
SED EN cscctesesoes 14.20@14.g 
330-360 Ib... cccccces 14.0@14.5 
Sows 
\ Fee $13.45@18.% 
CGD Divnnssnsnscoss 13.30@13.% 


Receipts of hogs at Com 
Belt markets for the week 
ended April 5 were as fol. 
lows: 





This Same day 

week last wk. 
Mar. 30......-.+++. 18,700 33,100 
Mar. ¢ 28,400 
Apr. ‘ 33,500 
Apr. 3. 20,70 
Apr 24,600 26,800 
Se Dwbecuin .14.300 23,400 


RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 
kets for the week ended 


March 31 were reported to be 
as follows 


AT 20 MARKETS, 





WEEK 

ENDED: Cattle Hogs Sheep 
Mar. 31. ..275,000 276,000 289,000 
Mar. 24...288,000 333,000 301,00 
1944 4,000 831,000 272,000 
1943 4,000 448,000 279,00 
1942 226,000 407,000 308,00 
AT 11 MARKETS, 

WEEK ou _DED: Hogs 





23 7 MARKETS, 


VEEK 
ENDED Cattle Hogs Sheep 
Mar. 31...206,000 198,000 198,000 
Mar. 24...210,000 233,000 205,000 
a —- 166,000 603,000 183,00 
1943 ..... 172,000 263,000 200,000 
en sess 163,000 265,000 209,00 


LIVESTOCK SUPPLY 
SOURCES 


Percentage of livestock 
slaughtered during February, 
1945, bought at stockyards 
and direct, as reported by 





WFA: 
Feb., Jan., Feb. 
1945 1945 194 
Per- Per- Per 
cent cent ceat 
Cattle— : 
Stockyards 77.2 TI. 
Qher .cccccess caus 2.8 a4 
Calves— a 
Stockyards ....55.2 58.6 3. 
GE cntnet ds 44.8 414 48 
Hogs— 


Stockyards ....38.9 39.9 @# 
eae 61.1 60.1 @ 
Sheep and lambs— 


of a 
Stockyards . 60.6 63.5 58.2 
Other 39.4 365 408 
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PACKERS' 
PURCHASES 


purchases of livestock by packers 
at principal centers for the wee 
ending Saturday, March 31, 1945, as 
reported to THE NATIONAL PROVI- 
SIONER. 
CHICAGO 

Armour, 2,412 hogs and 553 ship- 
1,109 hogs and 1,239 
Wilson, 1,988 hogs; West- 
ern, 657 hogs; Agar, 1,927 hogs: Ship- 
pers, 5,453 hogs; Others, 15,337 hogs. 
Total: 24,032 cattle; 3,007 calves; 
98,883 hogs; 25,401 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 


Armour 4,012 828 1,331 7,936 
Cudahy ... 2,419 491 751 5,562 
Swift . 1,775 858 1,109 9,580 
Wilson 2,547 492 831 3,716 
Campbell . 1,863 oes 
Others ... 8,828 4 4, 828 ¢, 166 
Total 21,444 2,673 5, 5,850 33,960 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 8,768 5,901 11,286 
Cudahy ...... 4,855 4,792 8,002 
_. Foeeees 444 3,571 10,256 
errr 2,473 3,123 1,986 
Md pendent ese 1,524 
ocbers aeteee 4,827 nine 
cA and calves: Kroger, 1,010; 
Nebraska Beef, 572; Eagle, 34; 
Greater Omaha, 110; Hoffman, 89; 


Rothschild, 333; South Omaha, 1,275; 
Merchants, 89. 











Total: 26,052 cattle and calves; 
23,738 hogs and 31,530 sheep. 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 840 940 6,196 759 
Swift . 1,969 1,533 4,661 2,506 
Hunter ... 1,400 --- 4,027 260 
Heil ..... eee ove — oe 
Krey ..... eee 
Laclede ... ° oes 1,882 rae 
Sieloff ... one ees ve 
Others .... 3,407 277 2 it 1,651 
Shippers .. 5,173 2,013 12 789 114 
Total ...12,789 4,763 35,253 5,290 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... ,082 530 3,979 9,801 
Armour ... 3,628 574 3,453 6,058 
Others .... 4,200 157 1,240 369 
Total ...10,910 1,261 8,672 16,228 


Not including 1,890 cattle and 871 
sheep bought direct. 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Cudahy ... 3,932 100 6,888 3,835 
Armour ... 3,625 59 7,091 4,238 
Swift .... —_— 64 4,345 2,605 
Others .... 43 ove 6 wee 
Shippers .. 9,671 3 5,387 460 
Total ...20,342 226 23,779 11,138 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 1,556 412 1,296 4,669 
Guggenheim 551 eae wed one 
Dunn- 
Ostertag. 108 oes 40 
Dold ..... 50 coe 621 
Sunflower . 47 wee 15 
Pioneer .. 38 — ane 
Others .... 4,463 eee 890 
Total ... 6,813 412 2,862 4,676 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 2,097 756 1,610 1,532 
Wilson ..: 11387 854 15600 934 
Others .... 257 1 759 oes 
Total ... 3,741 1,611 3,969 2,466 


Not ine “luding 2 cattle, 2,956 hogs 
and 2,052 sheep bought direct. 


CINCINNATI 
Cattle Calves Hogs Sheep 
Ideal Pkg. 26 3 560 eee 
Kahn’s ... 337 +.» 8,068 
rey bees oes eee 392 
eyer 32 --. 2,08 
gchlachter. 140 159 . 24 
Sehroth . 38 --- 2,508 
Stegner .. 194 455 ‘on eee 
Others ... 1,366 702 233 151 
Shippers .. 99 374 2,318 
Total ... 2,232 1,693 12,162 151 


Not including 8,067 cattle, 77 
calves and 1,560 hogs bought direct. 


Armour 

Swift 

Blue 
meg 


| - AS 


Total ... 


Armour . 
oo ee 


Cudahy ... 


Others 


Total ... 


Armour 


Cudahy ia 


Swift 
Others 


Total ... 


.. 8,287 


FORT WORTH 


Cattle Calves 


. 908 688 
. 1,564 759 
151 3 

. 80 4 
6 one 
2,984 1,454 
DENVER 
Cattle Calves 
. 1,516 159 
° 2/095 143 
897 36 

. 2,305 66 
6,813 404 
8ST. PAUL 


Cattle Calves 


2,199 2,820 
673 1,217 

- 4,028 4, 

1,242 


15,137 10,145 


Hogs Sheep 


1,752 
1,924 10,699 


574 
4,251 18,969 


Hogs Sheep 
3,008 15,685 
3,315 11,622 
2.515 4,572 
1,231 8,211 


10,064 40,090 





Hogs Sheep 
6,408 4,776 


... 1,646 
9,379 5,680 


15,787 12,102 


TOTAL PACKER PURCHASES 


Cattle 
Hogs 
Sheep 





Week Cor. 
ended Prev. week, 
Mar. 31 week 1944 


. -143,239 
. 202/101 


163,969 143,658 
175,270 195,858 571,697 
188,994 


181,365 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stock Yards for current 
and comparative periods. 

RECEIPTS 
Cattle Calves Hogs Sheep 





Mar. 30.. 1,567 408 9,599 3,119 
Mar. 31.. 1,131 77 2,803 1,4 
April 2. ..13,565 831 7,665 14,291 
April 3... 9,496 931 10,610 4,779 
April 4. ..13,193 689 10,841 6,958 
April 5... 5,000 800 9,000 4,500 
*Wk. 

so far. .41,254 3,251 - 38,116 30,528 
Wk. ago..45,792 3,424 41,526 42,999 
1944 ..... 41,095 4,626 95,296 28,140 
1943 ..... 33,135 4,483 54,409 35,045 


*Including 446 cattle, 86 calves, 
17,935 hogs and 4,560 sheep direct to 
packers. 


SHIPMENTS 

Cattle Calves Hogs Sheep 
Mar. 30... 1,592 79 1,455 1,605 
Mar. 31 219 773 


69 432 2,469 
200 981 1,786 
133 859 3,278 









April 5.. 200 1,000 2,000 
Wk. ‘ 

3,272 9,533 
3,998 13,051 
2,834 2, or 

4,415 9,054 

APRIL MOVEMENT 
1945 1944 
Catthe .cccccccccece 41,254 37,025 
COD cccscesesenes 3,251 3,628 
BES ccccccesescoes 38,116 85,099 
ESE ccccccccoesise 30,528 24,080 
SHIPMENTS 

1945 1944 
GS  scccsencesees 17,405 11,614 
De bac escench voce 3,272 2,476 
SG avedncdsestues 9,583 2,221 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 








cago packers and shippers week 
ended Thursday, Apr. 5: 
Week < Prev. 
Apr. 5 week 
Packers’ purch..... 22,025 23,142 
Shippers’. purch.... 4,527 5,1 
WOE °c ccccesecvs 26,552 28,334 





PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed March 30: 


Cattle Calves Hogs Sheep 


Los Ang....7,219 1,267 1,197 190 
San Fran... 650 90 525 1,150 
Portland ...1,900 225 775 800 
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EDWARD KOHN Co. 


843 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


Post War PLANNING 


Requires 


NEW OUTLETS 
FOR YOUR PRODUCTS 
‘START NOW! 








Our 20 years’ experience assures 


Expert Handling of: 

BEEF - PORK 

VEAL - LAMB 
AMPLE COOLER FACILITIES 
Straight or Mixed Cars 

















THEE. KAHN’SSONSCo.| 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 
Represented by 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORE 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 1108 F. St. S.W. 


= 
— 

















THE 


CASING HOUSE 


Bearn. Levis Co., Inc. 


ESTABLISHED 1642 


AEW yoRK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINCION 
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Home COLI LEG APRON 


for plant, warehouse & delivery use 
outwears overalls! 


Handy, easy to slip on and off—plenty of pocket 
room, comfortable, double reinforced mid-section. 
Made of tough extra heavy water repellent materi- 
al. Saves clothes from heavy wear. Will outwear 
several pairs of overalls, and gives “around-the- 
leg” protection. $2.50 each, three for $7.20, less 
in quantities. 


CANVAS PRODUCTS CORPORATION 
570 McWilliams St., Fond du Lac, Wisc. 





ALWAYS SAY 


For the best in natural casings... 
sheep, hog, beef or sewed casings 


SAYER & CO. Inc. 


195 WILSON AVENUE BROOKLYN 21, N.Y. 


CHICAGO OFFICE: Field Building, 135 So. La Salle St., Chicago 
PLANTS—Brooklyn, Detroit, Newark, Mishawaka, Fostoria 








FOREIGN PLANTS: Melbourne, Buenos Aires, Casablanca 





COOLING & FREEZING UNITS 
(wie AG O 











Wilmington I Provision Company 


aptteres of 
CATTLE - Hoc MBS - CALVES 
TOWER BRAND MEATS 


U. S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














Rath 


from the Land O’Qrn 


Saas wePrerrrereerye 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Watertoo, lowa 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services.) 


WESTERN DRESSED MEATS 
New York Phila. Bosta, 

Week ending March 31, 1945.. 4,408 1,507 196 
Week previous . 6,036 2,058 Lan 


STEERS, carcass 


Same week year ago.......... 3,799 1,352 i. 
COWS, carcass Week ending March 31, 1945.. 1,411 2,047 iy 
Week previous ......... vanw¢ 1,621 1,884 ™ 
Same week year ago........ ‘ 2,167 1,320 Lig 
BULLS, carcass Week ending March 31, 1945. 376 353 
nD bc cwencdeews dees 248% 5 u 
Same week year ago.......... 428 14 tw 
VEAL, carcass Week ending March 31, 1945.. 12,314 1,104 mm 
MPOGE MUOUROED. 2.06 ccicccccccce 18,370 1,070 % 
Same week year ago........ 9,946 1,164 & 
LAMB, carcass Week ending March 31, 1945.. 27,914 9,149 1hge 
PO WEE ci dderocnncsess 31,342 8,632 Tie 
Same week year ago «+++ 29,252 8,273 16ae 
MUTTON, carcass Week ending March 31, 1945 1,870 668 ou 
Week previous ..... -s ‘ 2,121 439 1 
Same week year ago....... 1,010 21 3h 
PORK CUTS, Ibs. Week ending March 31, 1945.. 820,399 323,704 32.4% 
Week previous ... ..-- 855,512 261,106 41,29; 
Same week year ago . .2,976,827 1,184,662 1T.6n 
BEEF CUTS, Ibs. Week ending March 31, 1945.. 441,095 
Week previous wat otenes 332,986 
Same week year ago......... 187,359 
LOCAL SLAUGHTERS 
CATTLE, head Week ending March 31, 1945.. 10,105 2,301 
Week previous .......... vame 12,134 2,651 
Same week year ago.......... 10,741 2,395 
CALVES, head Week ending March 31, 1945.. 5,907 2,470 
EE NEED : kncenceceke knds 6,858 2,732 
Same week year ago......... 8,105 2.547 
HOGS, head Week ending March 31, 1945.. 34,409 11,004 
WOE BOUUEEED Shi ccccccussces 38,542 9,962 
Same week year ago.......... 57,508 16,483 
SHEEP, head Week ending March 31, 1945.. 38,004 2,794 
SE SED v.cdecdscctvsedes 2,821 
Same week year ago 2,131 





Country dressed product at New York totaled 12,669 veal, 148 hogs am 
1,351 lambs. Previous week 14,854 veal, 77 hogs and 457 lambs in additin 
to that shown above. 





WEEKLY INSPECTED KILL 
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Inspected slaughter of all kinds of livestock at 32 center 
declined during the week ended March 31 when compared 
with a week earlier. However, cattle and lamb kill was 
heavier than a year earlier while calf slaughter was slightly 
smaller. Hog slaughter at 555,596 head was off 53 per cent 
compared with the same week of last year. 


NORTH ATLANTIC: 


Cattle Calves Hogs Sheq 
New York, Newark, Jersey City......... 10,110 5,907 33,434 38,00 
Baltimore, Philadelphia ................ 2,906 777 22,074 1 


NORTH CENTRAL 


Cincinnati, Cleveland, Indianapolis...... 10,107 3, 0: 56 41,630 3,22 
Chicago, Milburn ........-ccccess . 29,624 61,817 37 
St. Paul-Wisconsin Gevep". 8 61,393 16, 
St. Louis Area*..... - 7 48,789 98, 
Sioux City ‘ 23,576 11 


Omaha . 
Kansas City 











WILL 


25 mil 
have a 


Iowa & So. Minn.* 123,874 : f m 
SOUTHEAST* ......... 21,373 fey 
SOUTH CENTRAL WEST® 30,487 48,088 dent 
ROCKY MOUNTAIN® . ; a Onn 11,393 16,78 k 
DEY “Sadiecdeudcsed-xe , wan 18,030 3,26 19,598 36,78 ans 

ee ass ees cea ..198,685 82,562 555,596 319418 ] 

Total prev. week .203,610 89,537 596,318 325,88 

Total last year........... “182,858 85.052 1,205,955 30442 ] 

‘Includes St. Paul, 8S. St. Paul and Newport, Minn., Madison, Milwaukee, ] 


Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, E. St. Louis, IL, at 
St. Louis, Mo. "Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, Pia, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Include 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, Tem 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Am 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admit 
istration, at eight southern packing plants located at Albany 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dott 
Ala.; Jacksonville and Tallahassee, Fla.: 





Cattle Calves 
Week ended March 31............... : eer ae 946 434 4, 
BEE PORE ccccvoveccess heeriadeaaeves ins i 402 350 
Last week peace et as 11405 393 19,18 
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Position Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


Plant for Sale 


Plant for Sale 





JOB WANTED 


roduct is sold in grocery stores, FFR 
: Tonto, work for you. FFR wants the job of 
keeping you abreast of the news, trends and de- 
ments affecting the processing, advertising, 
marketing and sale of grocery store merchandise. 
Write for a free sample copy of FFR, or enter 
a subscription today. It is $3.00 a year for 26 
chock full of information of vital inter- 
est to you. FOOD FIELD REPORTER, 330 West 
42nd St., Room 2132, New York 18, a: ee 
——————— 
SAUSAGE FOREMAN: Expert sausage maker with 
a years’ experience desires permanent position 
with large packer as foreman. Practical experience 
manufacturing all kinds high quality sausage spe- 
cialty loaves and delicatessen products. Can handle 
men and department to advantage and operate at 
profit. Ten years with same concern but seeking 
better connection. W-80, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 








EXECUTIVE: Forty five years of age, progressive, 
reliable, A-1 references, 25 years of proven, pro- 
ductive ability with large middle east and western 





fod chain, desires position complete charge of 
meat operation with food chain. W-81, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, IN. 

POSITION WANTED: Accountant-office manager. 
Thoroughly experienced in packinghouse, general, 


departmental and cost accounting. Excellent refer- 
ences. Iowa vicinity preferred. Must be essential. 
waz, THE NATIONAL PROVISIONER, 407 8. 


Dearborn St., Chicago 5, Ill. 








POSITION WANTED as chief engineer and master 
mechanic. 20 years’ experience. Prefer working 
in packingthouse. W-83, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, IIL. 





Miscellaneous 
We Want to Buy Canned Meats 





BAny kind, either consumer or institutional sizes. 


Offerings invited. We are engaged in the canned 













and pickled meat business. We will also buy 
frozen offal meat products. 
MARTIN PACKING CO. 


127-1389 Belmont Ave., Newark 3, N. J. 











WILL RENT OR LEASE one canning line. Can 
be used for large cans and small. This location is 
25 miles from Chicago with railroad siding. Also 
have ample cooler space if necessary. W-86, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Vhieago 5, Ill. 


















Help Wanted 





SAUSAGE FOREMAN 


perienced man wanted to start manu- 
acture of sausage in new sausage room 
f modern Government inspected plant. 
ferences required but will be kept con- 
ntial. Starting salary $100.00 per 
eek. Write 

Ben. H.- Rosenthal, President, 
Ben. H. Rosenthal Packing Co., 

P. 0. Box 5252, Dallas, Texas 





FOR LEASE 


SMALL SAUSAGE PLANT 


ALL MODERN 


GOOD REFRIGERATION 


FRED W. PRILLER 


ST. MARYS, OHIO 





Equipment for Sale 
MEAT PACKERS—ATTENTION! 


FOR SALE: 1—Vertical cooker or dryer, 10’ dia. 
x 410” high; 2—4x8 and 4x9 Lard Rolls; 75 large 
wood tanks; rendering tanks; tankage dryers. 
2—27#41 Meat grinders; 1—#27 Buffalo Silent 
Cutter; 1—Creasy 3£152-Y Ice Breaker. 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WHAT HAVE YOU FOR 
SALE? Consolidated Products Co., Inc., 14-19 
Park Row, New York City 7, N. Y. 








FOR SALE: Single frame friction beef hoist. 
Belt driven. Same as No. 76 in Allbright-Nell 
catalog. Takes 5 H.P. motor to pull it. Fric- 
tion pulley 12 in. diameter. Friction wheel 48 
in. x 8 in. Price $195.00 f.0.b. Wilmington, Dela- 
ware. WILMINGTON PROVISION CO. 





Equipment Wanted 





Boxmaking Machinery Wanted 


We are in the market for Morgan or Doig nailers 
any size or condition. Will pay up to $100.00 
per track. Can use several vertical resaws, single 
or twins. Hand-hole cutting machines and cor- 
rugated fastening or shook splicing machines. 
Write, wire, or ‘phone: Keystone Machinery Co., 
324 Fourth Ave., Pittsburgh 22, Pa. 








WANTED: One 10-H.P. motor, single 
W-79, THE NATIONAL PROVISIONER, 
Dearborn St., Chicago 5, Ill. 


Help Wanted 


CASING SALESMAN acquainted north central 
states by old established house—full line of cas- 
ings. W-78, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Il. 


phase. 
407 8. 











WANTED: Hog kill and beef kill and hog cut 
foreman. Home Packing Company, Toledo, Ohio. 
Phone Kingswood 5401. 





FOR SALE—STOCK-FARM 


957 ACRES of level to slightly rolling 
black land. Beautiful large home with 
lights, bath, phone, three large barns, 
cribs, five labor houses, machinery shed, 
and exceptionally well fenced. Corn, 
clover, soybean, alfalfa land. 


Located three miles from town on main 
line of R. R., near college town of 20,000 
pop. on elec. line, R. F. D. school route, 
in Lowndes county, east Mississippi 
Black Prairie Alfalfa lime belt. Mild, 
congenial, healthful climate, very long 
planting and maturing seasons. Aver- 
age annual rainfall 54 inches, producing 
two crops and winter pasture on same 
land yearly. 


Green winter pasture means saving feed 
and labor, produces meat at minimum 
cost, makes money during winter when 
Illinois and Indiana farms are idle. 
Don’t need tight costly bldgs. and live 
stock ranging in open are not subject 
to diseases like in colder states. 


Note: Mississippi has Homestead tax exemption 
law, and live stock and personal property tax free; 
a big saving yearly. 1944 taxes only $342.16. 

All cultivated and open pasture except fine grove 
around main bidgs. Fenced into nine fields. 150 
cows, Grade A dairy run on this farm for 15 
years. Packing houses, cheese factories, and milk 
plants near-by. 


Price $40 per acre, good terms at 4%. 
An opportunity like old folks had two 
generations ago. Why farm in ice and 
snow? Also well improved 4000 and 
527 acres with lights. 


CALEB SMITH 
SIKESTON, MISSOURI 


Help Wanted 
PLANT MANAGER 


By company operating small, modern, federally 
inspected packing plant in southern Indiana. This 
is a good post-war position offering security and 
permanence to a man preferably 40-45, experienced 
in slaughtering, curing, sausage manufacturing, 
rendering and with some knowledge of mechanical 
maintenance. Bonus in addition to salary for man 
who is capable of meeting these qualifications and 
producing results. W-76, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 











WANTED: Superintendent by company operating 
medium size packing plant, experienced in slaugh- 
tering, processing, sausage manufacturing. render- 
ing and some knowledge of mechanical mainte- 
nance. This is a good post war job offering real 
opportunities to the right man. W-20, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn 8&t., 
Chicago 5, Ill. 





EXPERIENCED FOREMAN: To handle hog, calf 

and beef kill in a small up-to-date B.A.I. house, 

located in the Southwest. W-73, THE NATIONAL 

ee 407 S. Dearborn 8t., Chicago 5, 
1, 





WANTED: Experienced livestock buyer to handle 
direct buying at Midwestern plant. State age, 
draft status, salary expected. W-74, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 


_ 


Chicago 5, Ill 














RECEIVERS OF 


PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street + Philadelphia 23, Pa. 


Straight and Mixed Carload Shipments 


BEEF anno PORK 


B.A.1.EST.13 
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Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
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Overcoming a variety of arguments, the state senate of Utah 
passed a bill requiring one bull for every 30 cows on the open 
range, instead of one for every 40. In cloakrooms the legislators 
refer to the measure as the “polygamous bull act.’”” A woman 
senator objected to it on the grounds that since Utah has out- 
lawed polygamy, the act would bring unfavorable publicity. 


xk kk 


U. 8. customs men on the American side of the Detroit river 
have been kept busy in recent weeks collecting red points from 
Detroit housewives who cross the border to Windsor, Ontario, 
to buy meat from the plentiful stocks in the stores there. The 
traffic has been going on for some time; in one week customs 
officials collected 105,000 red coupons. All this brings to mind 
the old ditty: 

Yankee-wives are merry in Windsor, 
Not from drinking ale or gin, sir, 
But they get a break, 

And can purchase a steak, 

And take it back to their kin, sir. 


xk**k* 


The pages of history are liberally sprinkled with salt, the 
Diamond Crystal Salt Co., Inc., discloses in a booklet which 
mentions that as a medium of exchange, salt has often taken 
the place of gold and silver as money—and has actually been 
pressed into coins in many countries. This is still true among 
many savage races of Africa, South America and the South 
Seas. White traders have bought fortunes in gold, ivory and 
diamonds with a few pounds of salt. In ancient times, salt was 
obtained from salt licks—outcroppings of salt deposits that 
came to the surface of the earth—and by evaporating salt wa- 
ter from such sources as the Dead Sea in Palestine. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER] 


A popular feature of THe NATIONAL PROVISIONER back in 
the early 1900’s was a column called ‘The Chicago Section.” 
The writer of this feature made effective use of a breezy, in- 
formal style, and while his humor was at times caustic it was 
seldom without interest. For example, he once wrote: ‘“Denver 
is ambitious to become the center of the meat supply of the 
country, but to date has fallen mighty shy on hogs. If they 
once master the wily manners and customs of the hogs, if they 
get so they can peer into his innermost soul and pry into his 
domestic hearthstone, then they will be in a fair way to realize 
their ambition.” Turning philosopher for a moment, he ob- 
served: “Cattle that have won blue ribbons as a preliminary to 
an engagement at the butcher’s should be a warning to persons 
who are puffed up by flattery.” Many of his comments were 
closely tied in with events of his times, and not always restricted 
to the meat industry. He described Lincoln, Neb., on one occa- 
sion as “a small town noted for being the home of three Presi- 
dential candidates—Bryan, 1896; Bryan, 1900, and Bryan, 
1908.” Referring to a famous international incident of 1908, he 
said: “You don’t want to forget that it took a fleet of battle- 
ships to convince Japan that she was a good friend of Uncle 
Sammy’s.” And, from our 1945 perspective, we might add that 
the same kind of “convincer” is being applied again. Maybe 
this time the Japs will get the idea. 
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in this issue of THE NATIONAL PROVISIONER 





Afral Corporation 
Allbright-Nell Co., 


American Can Company adap oa actos bguees 64 ok cape sane wee 6 


American Hair & Felt ‘Genpeny 
Armour and Company 


Basic Food Materials, Inc 


Canvas Products Cor 

Central Livestock _— 

Central Soya Co. 

Cincinnati Butchers’ "Supply Co., The 
Continental Can Co 
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Cudahy Packing Company 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
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Dole Refrigerating Co 
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Frederick Iron & Steel Company 
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Hunter Packin 
Hygrade Food 


James Co., E. G 
——, Cold Storage Door Co 
osam Manufacturing Company.. 


Kahn’s E., Sons Co., The 
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Mites & t-¥ , 

Montgomery Elevator Company 
Morrell, John & Co 


Niagara Blower Co 


Packers Commission Co 
Paterson Parchment Paper Co 
Peters Machinery Company 
Philadelphia Boneless Beef Co 
Pittsburgh-Erie Saw Corporation 
Pliofilm 


Rapids-Standard Company ... 
Rath Packing Co 

Reynolds Electric Co 
Robbins & Myers, Inc 


Sayer & Co., I RPE ee 
Smith’s Sons Co, “John E. 

spectey ae Sales Co 

Sperti, 

Stange, Wm. I., Co 

Stedman’s Foundry & Machine Works 
Steelcote Manufacturing Co 

Stevenson Cold Storage Door Co. 

Swift & Company 





Tarbonis Company, The 
Taylor Instrument Companies 


Vegetable Juices, Inc 
Vilter twi- Co 
Vogt, F. G. & Sons, Inc 


West Carrollton Parchment Co 

White, Bob 

Wilmington Provision Co 
ilson Co 

Winger Manufacturing Co., Inc 

Worcester Salt Company 


While every precaution is taken to insure accuracy, we cannot 
antee against the possibility of a change or omission in this 








The firms listed here are in partnership with you. The p 
and equipment they manufacture and the services they 
are designed to help you do your work more efficiently, 
economically and to help you make better products which 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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